BEANS WITH BACON

Ingredients

4 cups dried white beans
water for soaking + 6 cups water
72 Ib. bacon, cut into pieces
2 onions, chopped

1 cup ketchup

1 1 cup molasses

2 cup brown sugar

2 cup maple syrup

1 tablespoon Dijon mustard
2 tablespoons cider vinegar
1 teaspoon salt

2 teaspoon pepper

Soak the beans for 24 hours in enough water to cover them. Drain, reserving the soaking water. Sauté bacon;
then add the onion and cook until it begins to brown lightly. Put bacon and onion with the beans in crockpot. Ina
saucepan, heat the other ingredients and pour over the beans. Add just enough water to cover them. Cook 3-5 hours in a
crockpot set on high. Serves 8.

ACTIVITES
1. What is the difference between un haricot and une feve?
2. What varieties of beans can you find in your local supermarket? Where do they come from?
3. Do you know of other bean-based dishes? Why are beans important food items?
4, What is the other meaning of "feve?" What holiday is it associated with?

5. What are the different waves of preserving beans?






