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Just about every baked bean recipe I’ve ever eaten has hit me a little too heavy on the sweet tooth. The molasses 

and finely ground coffee are taking this easy recipe over to “the dark side.” They’re sweet, but with emphasis on 

savory. Delicious! 

If you or guests are vegan, you could sauté the onions in olive oil and this recipe would be suitable for you. But 

don’t lament, carnivores. Your beloved bacon will feel right at home in this dish, too. It’s up to you. 

 

INGREDIENTS 

About 4 cups cooked pinto and great northern beans* (see notes) 

2 Tbsp. bacon drippings (or extra virgin olive oil) 

1 sweet onion, chopped 

1 Tbsp. spicy coffee rub* (recipe follows) 

1 tsp. coarse kosher salt 

8 oz. can tomato sauce 

2 Tbsp. ketchup (Heinz organic made with sugar) 

3 Tbsp. molasses 

2 Tbsp. brown sugar 

1 Tbsp. maple-flavored balsamic vinegar* 

(Optional) chopped cooked bacon and/or browned ground beef* 

*NOTES 

I cooked the beans from dry, which is easy to do after an overnight soak. If you prefer, use two or three varieties of 

canned beans. You’ll need 3 cans, and you’ll want to drain and rinse them well before proceeding. 

My recipe for spicy coffee rub follows this one, or you can substitute any pre-made spice blend that includes 

coffee, sugar and chili spices, but be mindful of the sodium content and adjust the recipe accordingly. 

I’m a very devoted follower of flavored oils and vinegars, and I think the maple balsamic brings a nice touch to 

these beans, without more sweet. Use any other dark balsamic you like (perhaps espresso or dark chocolate), or 

omit it altogether. It’s kind of like the cherry on top of a sundae—nice, but not necessary. 

INSTRUCTIONS 

Sauté onion in bacon drippings (or olive oil) until they’re slightly soft and translucent.  

Add spicy coffee rub and salt, and cook until fragrant. Add tomato sauce, ketchup, molasses, brown sugar and 

maple balsamic vinegar. Cook until sugar is dissolved, and mixture is thick and syrupy. 

Preheat oven to 350° F.   

Put beans in an oven-safe, lidded casserole. Pour sauce over beans and fold gently to combine. Bake about 45 

minutes, until fully hot and bubbly. I left the lid on for most of the baking time, but removed it for the last 15 

minutes. That dark, sticky crust just makes me so happy, and I can’t wait to eat the leftovers cold from the fridge. 
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SPICY COFFEE RUB – MY ADAPTATION OF A BOBBY FLAY RECIPE  

MAKES ABOUT 1 CUP 

1/4 cup ancho chile powder 

1/4 cup finely ground dark roast coffee* 

2 Tbsp. sweet Spanish paprika 

2 Tbsp. dark brown sugar 

1 Tbsp. dry mustard 

1 Tbsp. ground black pepper 

1 Tbsp. ground coriander seed* 

2 tsp. ground ginger 

2 tsp. ground cayenne pepper (optional to taste) 

1 tsp. ground cumin 

1 tsp. dried thyme leaves 

1 tsp. kosher salt* 

*NOTES 

The coffee should be ground as finely as powder, not just ground for coffee. If you have a spice grinder, this is the 

best way to achieve the proper grind texture. 

Coriander is the seed form of cilantro, but the taste is not similar. You may find it pre-ground at the market, but I 

much prefer the flavor of freshly ground seeds. I use a mortar and pestle to crush the seeds, but you could also use 

a spice grinder, as used for the coffee. 

I keep the salt to a minimum in this recipe to allow more flexibility in its use. If you want a more intense flavor, you 

can increase the coffee spice without overdoing the sodium. 

INSTRUCTIONS 

Combine all ingredients and keep in a tightly covered jar for up to four months.  

Use it as a dry rub on steak or ribs before grilling, add a tablespoon to your favorite chili recipe or (obviously) in 

this recipe for savory baked beans. 
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