CANADIAN MAPLE BAKED BEANS
 4.5 
cups cooked navy beans (approx. 3 (15-ounce) small cans)

 1 
large sweet onion, diced OR 1-2 green onions (I recommend sweet onions though)

 3-4 
tbsp blackstrap molasses

 3 
tbsp maple syrup

 2 
tablespoons regular mustard

 2 
tablespoons apple cider vinegar

 8 
oz /1 cup canned diced tomatoes

 1 
teaspoon fine grain sea salt

 
Handful of dried cranberries


 Maple butter, to drizzle overtop OR pure maple syrup

 

Rinse and drain navy beans. Slow-cooker method: Add cooked and drained beans into the slow cooker. 
Chop the onion and place the onion, molasses, maple syrup, mustard, vinegar, salt, tomatoes, and cranberries (optional) into the slow cooker and stir well. (Alternatively you can also cook these on the stove top or baked in the oven!). 
Cook over high heat for about 4-5 hours (however they can be eaten after just a couple hours of cooking), or cook them on the lowest heat setting for 7-8 hours. 
Make sure to check the beans frequently as I am not sure if this mixture will burn. 
After scooping into bowls, scoop on a bit of maple butter or drizzle pure maple syrup on top. .

Serves: 4 
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