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Feves au Lard
(Baked Beans) 
Feves au Lard usually contains no meat except salt pork.
· 2 cups ( ¾ lb.) dried great northern beans
· 2 oz. salt pork, cut into ¼” cubes

· 1 small yellow onion, peeled and chopped

· 1 tsp. dried mustard

· ½ cup lightly packed dark brown sugar

· ¼ cup molasses

· 2 tbsp. ketchup

· salt and freshly ground black pepper


Put beans into a large, heavy casserole, cover with cold water and set aside to soak for at least 4 hours or overnight. Drain, return beans to casserole and add 4 cups cold water.

Preheat oven to 300°. Add salt pork, onions, mustard, brown sugar, molasses, and ketchup to beans and season to taste with salt and pepper. Cover and bake until beans are tender, 7 hours minimum. Add more water to beans if they begin to dry out.
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