NO SOAK INSTANT POT BAKED BEANS
1
16 oz. dry pinto beans rinsed

6 
c water

8 
pcs bacon diced

1 
onion diced

¾
c molasses

½
c packed brown sugar

1.5 
tsp dry mustard

¾
c ketchup

½
sp salt

½
tsp garlic salt

1.5 
tbsp white wine vinegar

½
tsp chili powder

1.5
tbsp worcestershire Sauce

1. Rinse your beans, put inside your Instant Pot or pressure cooker with 6 cups of water and 1 tsp. salt.

2. Put lid on, close steam valve and set Instant Pot to the bean setting, normal, for 60 minutes. 

3. Do a natural release when done and lift lid carefully.

4. Drain beans and set aside.

5. Mix together all other ingredients except for bacon and onions and set aside.

6. Dice onion and bacon. Set Instant Pot to saute, normal setting.

7. Pour a few tbsp. olive oil into Instant pot and add your bacon and onion.

8. Cook until onions have softened.

9. Add your beans back into your Instant Pot or pressure cooker.

10. Whisk sauce again (sugar will settle to the bottom), and pour over bean mixture.

11. Stir gently.

12. Put lid on, close valve, and set Instant Pot to bean, normal setting for 30 minutes (if you want them REALLY soft set to a bit longer but we think this is perfect).

13. Do a natural release and lift lid carefully. Can serve immediately or if you want sauce to thicken set to saute normal again and stir slowly as it boils for 4-5 minutes, then let it sit for about 10 minutes for sauce to become thick! Leave in IP to stay warm with top ajar.

14. Enjoy!

Nutrition Facts: Amount Per Serving Calories 378Calories from Fat 9 % Daily Value* Total Fat 1g2% Sodium 567mg24% Potassium 1387mg40% Total Carbohydrates 80g27% Dietary Fiber 9g36% Sugars  3g Protein 12g24% Vitamin A3.3% Vitamin C7.2% Calcium15.6% Iron26.6% Percent Daily Values are based on a 2000 calorie diet.
The most amazing no soak Instant Pot baked beans you'll ever eat! Perfectly cooked in your pressure cooker they're a great side dish for any barbecue.

Calories: 378 kcal

Servings: 8 
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