Recipe
brilliant baked beans

with mini jackets
For a Family of 4

Our brilliant baked beans are bursting with flavour! Gently
cooked with garlic, cumin, smoked paprika and a hint of bay
leaf, they're rich, warming and full of goodness, topped with
mini roast jackets. Made with a tasty trio of butterbeans,
cannellini and borlotti beans, this colourful dish adds variety
to little plates, packing in 9 plant points and contributing to
their 5-a-day in the most delicious way.

Ingredients

a glug of olive oil a pinch of black pepper ert;?ncg:jcannellini beans -
1 white onion - chopped 1 bay leaf 1 tin of borlotti beans -

1 carrot - grated 1 tbsp of tomato paste drained

3 cloves of garlic - chopped 400g of passata 2 tbsp of red wine vinegar
1 tbsp of smoked paprika 420ml of water

1 tsp of ground cumin 1 tin of butterbeans - drained

15g of nutritional yeast

Method

Heat oil in a wide, deep pan over medium heat and cook the onions until soft.
Add the carrots and cook until tender and lightly golden.

Stir in the garlic, smoked paprika, cumin, nutritional yeast, black pepper and bay leaf then mix
through the tomato paste.

Add the passata, water and all drained beans.

Bring to the boil, then simmer gently for at least 1 hour, stirring often to avoid beans sticking to
bottom of the pan.

Once sauce is reduced and tasty, add your glugs of olive oil and red wine vinegar.

Enjoy!
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Please note: This recipe is correct at the time of publication on 16/04/2026.



