Refried
Beans

We use only the finest
pre-washed beans
from ldaho, Colorado
and Michigan.
Cooked slowly and
naturally. Perfect for
every use. Packaged
in temperature and
crush resistant
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14272 Refried Pinto Beans 4 9lbs | 14"’x81/8" x87/8" .58 36 37.51
14285 Refried Black Beans 4 | 9lbs | 14'x81/8"x87/8" | 58 | 36 | 37.51
14291 Refried Pinto Beans ‘ con manteca’ 4 | 9lbs | 14'x81/8"x87/8" | .58 36 37.51
Ingredients: All Vegetarian. No Preservatives.

Refried Pinto Beans: Triple-cleaned and washed pinto beans simmered with garlic, onions and
chipotle chile. These are then slowly re-fried in herb-infused oil. All Vegetarian. No Preservatives.
Refried Black Beans: Triple Cleaned black beans slowly simmered with pepper, salt, onions, roasted
garlic, herbs and spices, then are simmered in chile-infused oil. All Vegetarian. No Preservatives.
Refried Pinto Beans ‘con manteca’: Triple-cleaned pinto beans simmered with garlic, onions, lard
and chipotle chiles. These are then slowly re-fried in herb-infused oil.

Cooking Instructions

Refried Pinto Beans: Re-heat the refried pinto beans in its original crayovac
container in a steamer or boiling water. Keep hot at 150° F. + 10° F. Enjoy!



