Pinto Beans
By Mary Jane Mills
Brought to you by DamitJanet

2 %> cup Beans

2 cup chopped onions

3 cloves garlic

2 — 80z cans tomatoes sauce
1/2 teaspoon oregano

1/2 teaspoon salt

1/4 teaspoon pepper

1/8 teaspoon cumin

2 Tablespoon chili powder

Soak beans in cold water over night.

Rinse beans and add fresh water.

Put on stove.

Bring to a boil and turn down to a slow simmer.

Add all seasonings except for salt.
Cook until tender.
Add salt and simmer a little more.

Serve.

Enjoy!
DamitJanet

If you have any questions or comments please feel free to contact me via www.damitfanet.com
No Copyright Infringement Intended
©2007 www.damitjanet.com For questions contact the webmaster
Do not surf site while drinking liquids, damage to keyboard may result.
Not responsible for damaged keyboard.

Pinto Beans by Mary Jane Mills —brought to you by Damitianet© 2007
Page 1 of 1


http://www.damitjanet.com/
http://www.damitjanet.com/
http://www.knitapalooza.com/

