
 
 
 
 
 
Slow Cooker  
Baked Beans 
Serves 4  

 
Ingredients: 

 

• 200g (1 cup) dried cannellini beans, soaked overnight and drained 

• 1tbsp onion powder 

• 1tbsp garlic granules 

• 500g passata 

• 500ml vegetable stock 

• 3tbsp maple syrup 

• 1tbsp apple cider vinegar 

• 2tbsp tomato puree 

• 2tsp mustard 

• 1tsp smoked paprika 

• salt and freshly ground black pepper 

 

Method: 

1. Soak beans in water the night before 

2. Drain and put in the slow cooker 

3. Add the rest of ingredients and mix well 

4. Cook on low for 6-8 hours 
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