Cooking Dried Beans
Cooking your own beans saves money and gives you the best control of your flavor.  Just remember that each cup of dried beans cooks into 2 - 3 cups of cooked beans.   Or, 1 lb. of dried beans cooks into 5-6 cups cooked beans.  Allow 30 minutes to 1-1/2 hours to cook most beans.  Here are the simple steps I use.  
Soak: 
1. Rinse the beans and look for any tiny pebbles or debris that can get into the packaging during harvest and packaging.  
2. Cover with 2” of water and let stand for 8 hours (or overnight).
3. Drain soaking water and cook.
Cook: 
1. Cover 1 cup soaked beans with about 4 cups of fresh water and ½ tsp. salt.  (I usually cook 2 cups of dried beans using 1 cube of Not Chick’n bouillon with 8 cups water to for salt and seasoning when cooking beans.  
2. Bring to a boil, and cook over medium heat for 30 minutes.  (Set a timer).
3. Reduce heat to low and simmer a bit more as you test for tenderness.  (Set a timer for 10-15 minutes and test for desired tenderness). 
4. They’re ready to eat or use when they’re tender. 
If making soup, use the extra bean cooking water in the soup.  I also use it to store leftover beans or in place of broth with, gravy or sauces.    
Cooked beans keep about 5 days in the fridge, or can be frozen.  
