REFRIED BEANS
1
tablespoon vegetable oil

½
medium white onion, finely chopped

2
garlic cloves, finely chopped

2
ounces bacon, finely chopped

2
(15-ounce) cans pinto, kidney or black beans, rinsed

1
chipotle pepper in adobo, finely chopped, plus 2 tablespoons adobo sauce, or 1 
tablespoon chili powder


Salt


Pico de gallo and Cotija cheese, for serving (optional)

CLASSIC PICO DE GALLO

1 
cup finely chopped white onion (about 1 small onion)

1 
medium jalapeño or serrano pepper, ribs and seeds removed, finely chopped (decrease or 
omit if sensitive to spice, or add another if you love heat)

¼ 
cup lime juice

¾ 
teaspoon fine sea salt, more to taste

1½
 pounds ripe red tomatoes (about 8 small or 4 large), chopped

½ 
cup finely chopped fresh cilantro (about 1 bunch)

In a large (preferably cast-iron) skillet, heat oil over medium. Cook onion, garlic and bacon, stirring occasionally, until the fat has rendered, the bacon is crispy and the onion is browned and tender, 8 to 10 minutes.

Increase heat to medium-high and add beans, chipotle and adobo sauce, and ? cup water. Bring to a boil and cook, stirring occasionally, until liquid has slightly reduced, about 5 minutes. Using a potato masher, smash beans until the mixture is thick and creamy. Remove from heat, taste and season with salt, if necessary. Let cool slightly; the refried beans will thicken as they sit. Serve with pico de gallo and Cotija cheese, if desired.
Refried beans, a staple of Mexican cuisine, is a flavorful side dish that’s surprisingly easy to make at home. (They’re not really fried twice — “refried beans” is derived from their Spanish name, frjoles refritos, which means “well-fried beans.”) Throughout Mexico, the beans are cooked in freshly rendered lard, which adds a deep, caramelized pork flavor. In this quick recipe, smoked bacon stands in for the lard while chipotle pepper in adobo adds heat, sweetness and a long-simmered flavor that makes canned beans taste homemade. For a meatless version, replace the bacon with half a bell or poblano pepper, and swap the vegetable oil with 3 tablespoons of olive oil. You can easily make a double batch and freeze the leftovers. Store in an airtight container in the freezer for up to 3 months. 

CLASSIC PICO DE GALLO: 

In a medium serving bowl, combine the chopped onion, jalapeño, lime juice and salt. Let it marinate for about 5 minutes while you chop the tomatoes and cilantro.
Add the chopped tomatoes and cilantro to the bowl and stir to combine. Taste, and add more salt if the flavors don’t quite sing.
For the best flavor, let the mixture marinate for 15 minutes or several hours in the refrigerator. Serve as a dip, or with a slotted spoon or large serving fork to avoid transferring too much watery tomato juice with your pico. Pico de gallo keeps well in the refrigerator, covered, for up to 4 days.

NOTES: CHANGE IT UP: Add a diced avocado to the mixture, or see my list provided above the recipe for alternatives to tomatoes.
CILANTRO HATERS: You can significantly decrease the amount of cilantro used, or omit it completely if you insist! I don’t recommend substituting parsley here. Recipe yields about 4 cups (about 8 servings).

SERVES: 4






Rick A. Martínez  Feb. 18, 2026

Um, no. It takes advance planning and hours of cooking (even with a pressure cooker) to make scratch beans. The texture is (potentially) better... but, really, who cares when you're literally smashing them to paste? Canned beans are a fantastic resource. I have never seen canned beans with sugar. Rinsing will deal with excess salt. We should all be eating more beans. Please make this with canned beans, save hours of your life, and enjoy your perfectly delicious, healthy beans.

Is this helpful? 172

Margaret2 years ago

Here’s my 3-can version: 1 can vegetarian refried beans, 1 can drained pinto beans, I can fire-roasted tomatoes. Add to 1 sautéed onion, add trifecta of cumin, chili powder and chipotle Chile powder to taste. Top with grated cheese of your choosing and lots of chopped cilantro. Always a potluck winner!

Is this helpful? 60

Randy2 years ago

I lived in Costa Rica in 1984 as a teacher. This was a staple of my diet. A three ingredient side/meal. 1 - Refried Beans 2 - Minced Garlic to taste 3 - Diced Sweet Green Pepper Optional Chopped Cilantro on top. That's it. All She Wrote. Fini. Perfecto!

