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BAKED BEANS  
 

Season:​ ​ ​ Autumn 

From the garden: ​ Tomatoes, capsicum  

Type: ​ ​ ​ Breakfast, lunch, dinner  

Difficulty: ​​ ​ Easy  

Country of origin: ​ USA  

Serves: ​ ​ ​ 6 serves or 30 tastes 

Source: ​ ​           greatbritishchefs.com 

 

Equipment Ingredients 

●​ Chopping board and knife 
●​ Bowls 
●​ Wooden Spoon 
●​ Measuring cups and spoons 
●​ Saucepan  

 

 

●​ ½ onion  
●​ 2 glove garlic 
●​ 300 g tomatoes 
●​ 1 large capsicum 
●​ 2 cans canellini beans 
●​ 2 tsp paprika powder 
●​ ½ tsp cumin 
●​ 1 tbsp worcester sauce 
●​ 1 tbsp tomato paste 

http://greatbritishchefs.com


 

 
Method 

 
1. Chop the onion and garlic   

2. Cut the capsicum in half lengthwise and remove the seeds and stalk, 
then slice finely  

 

3. Cut the tomatoes into small chunks   

4. Fry the onion, capsicum and garlic in a little oil until softened, then 
add the paprika and cumin and fry on low heat for a few more 
minutes  

 

5. Add the tomatoes and the rest of the ingredients and cook for 
around 20 minutes. Taste and adjust seasoning  

 

 

●​ 2 tbsp brown sugar  
●​ 2 tbsp soy sauce 
●​ ½ tsp salt 
●​ Black pepper to taste  


