
Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Refried Beans 

Ingredients 

Directions 

 2 tbsp. canola oil 

 2 garlic cloves, peeled 

 2 (15 ounce) cans 

pinto beans 

 1 tsp. cumin 

 1 tsp. chili powder 

 Salt to taste 

 1/2 lime, juiced 

 

 

1. Heat canola oil in a heavy skillet over medium heat. 

2. Cook garlic cloves in hot oil, turning once, until brown on both sides, 4 to 5 minutes. 

3. Smash garlic cloves in skillet with a fork. 

4. Stir pinto beans, cumin, chili powder, and salt into mashed garlic and cook until beans are thoroughly heated, about 5 

minutes.  Stir occasionally. 

5. Smash bean mixture with a potato masher to desired texture.  Squeeze lime juice over smashed beans and stir until combined. 

Yield: 6 servings 

Serving Size: 1/2 cup 

 

Recipe from allrecipes.com 
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Second Harvest is an equal opportunity provider. 

 Add water, one tablespoon at a time, to beans if mixture is 

too dry. 

 Use a fork instead of a potato masher if a potato masher is 

not accessible. 

 Use pre-minced garlic instead of whole garlic cloves. 
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