Black Beans Dark Chocolate Brownies Recipe | BUSH’S® Beans

EMAIL SIGNUP

BUSH’S® BLACK BEANS DARK CHOCOLATE BROWNIES
Recipe created for BUSH'S® by Rebecca Andexler, author of cooking, baking and parenting blog, “A Homemaker’s Habitat”.

RECIPE DETAILS
Prep Time: 10 Minutes

Cook Time: 30 Minutes

Total Time: 40 Minutes

Servings: 16

INGREDIENTS

DIRECTIONS

1 can (15 ounces) BUSH'S® Black Beans, drained and rinsed

1. Preheat oven to 350 degrees F.

1/2 cup dark chocolate chips

2. Line 8”x8”x2” baking pan with parchment paper and grease with butter.

1/4 cup all-purpose our
1 cup white sugar

3. Combine BUSH'S® Black Beans, chocolate chips, our, sugar, cocoa, baking
powder, baking soda, salt, eggs, oil and vanilla extract in bowl of food processor.

1/4 cup unsweetened cocoa

4. Secure food processor lid and blend until mixture is smooth, about 2 minutes.

1/2 tsp baking powder

5. Spread batter evenly into prepared baking pan, using rubber spatula to scrape
batter from bowl. If desired, sprinkle chocolate chips and walnuts evenly over top.

1/4 tsp baking soda

6. Bake 30 minutes or until toothpick inserted in center of brownies comes out
clean.

1/8 tsp kosher salt
2 large eggs

7. Remove pan from oven and allow brownies to cool completely before cutting into
squares.

3 Tbsp vegetable oil
1 1/2 tsp vanilla extract
1 each large piece of parchment paper

NUTRITION

Butter, softened for greasing pan

Calories 151

SHOP INGREDIENTS

%DV*

Total Fat
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6.3g

-%

Cholesterol

27mg

-%

Sodium

99mg

-%

Carbohydrates

23g

-%

Dietary Fiber

2.4g

-%

3g

-%

14.6g

-%

Protein
Sugars

Percent Daily Values are based on a 2,000-calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
The nutrition information shown is estimated based on the ingredients and directions
listed in the recipe. Please note that it may vary if the recipe is prepared differently or if the
ingredients are changed.
*
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Black Bean Quesadillas Recipe | BUSH’S® Beans

BUSH’S® BLACK BEAN QUESADILLAS
For a quick and hearty lunch, these Black Bean and cheese quesadillas with salsa are perfect.
These recipes were created with our vegetarian friends in mind. However, we recommend reading each label to make sure every ingredient suits your dietary needs. Please also
remember that product formulations can change, so if you ever have any questions, make sure to contact the product manufacturer!

RECIPE DETAILS
Prep Time: 15 minutes

Cook Time: 6 minutes

Total Time: 21 minutes

Servings: 4

INGREDIENTS

DIRECTIONS

2 cans (15 oz) BUSH'S® Seasoned Black Beans, drained

1. Mash one can of beans.

1 cup salsa

2. Mix in remaining can of beans, salsa.

2 cups shredded Colby & Monterey Jack cheese

3. Spread mixture evenly on 4 tortillas; top with cheese.

8 (8-inch) our tortillas

4. Cover with remaining tortillas.

1/3 cup sour cream

5. Heat skillet & cook quesadillas 2 minutes.
6. Cut into wedges & serve with salsa & sour cream on the side.

SHOP INGREDIENTS
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NUTRITION
Calories 800

%DV*

Total Fat

27g

35%

Saturated Fat

15g

75%

60mg

20%

Sodium

2490mg

108%

Potassium

1053mg

20%

97g

35%

1g

4%

Protein

35g

-%

Sugars

7g

-%

0mcg

-%

572mg

45%

5mg

30%

Cholesterol

Carbohydrates
Dietary Fiber

Vitamin D
Calcium
Iron

Percent Daily Values are based on a 2,000-calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
The nutrition information shown is estimated based on the ingredients and directions
listed in the recipe. Please note that it may vary if the recipe is prepared differently or if the
ingredients are changed.
*
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Baked Bean & Bacon Mac & Cheese Recipe | BUSH’S® Beans

BUSH’S® BAKED BEAN & BACON MAC & CHEESE
Macaroni with creamy melted cheese, BUSH'S® Brown Sugar Hickory Baked Beans, and crumbled bacon makes a perfect weeknight comfort-food dinner with plenty for
leftovers.

RECIPE DETAILS
Prep Time: 5 Minutes

Cook Time: 15 Minutes

Total Time: 20 Minutes

Servings: 12

INGREDIENTS

DIRECTIONS

1 can (28 ounce) BUSH'S® Brown Sugar Hickory Baked Beans

1. Cook macaroni noodles in a large cooking pot according to package directions
until al dente, about 10 minutes. Drain and set aside.

1 lb. elbow macaroni
4 slices bacon
1.5 lb. (24 ounces) Velveeta cheese product, cut into bite-sized cubes
1/3 cup milk

2. While macaroni is cooking, cook bacon slices according to package directions until
crisp. Drain bacon on paper towels until cool, then crumble into small pieces. Set
aside.
3. Return macaroni noodles to cooking pot, and place on stove over low heat. Add
Velveeta cheese cubes, milk, baked beans and bacon. Stir mixture occasionally over
low heat until cheese is completely melted and mixture is evenly mixed, about 5
minutes.

salt & pepper to taste

SHOP INGREDIENTS

4. Season with salt & pepper as desired and serve immediately.
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NUTRITION
Calories 429

%DV*

Total Fat
Cholesterol
Sodium
Carbohydrates
Dietary Fiber
Protein

15g

-%

49mg

-%

1270mg

-%

53g

-%

5g

-%

19g

-%

*
Percent Daily Values are based on a 2,000-calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
The nutrition information shown is estimated based on the ingredients and directions
listed in the recipe. Please note that it may vary if the recipe is prepared differently or if the
ingredients are changed.
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Protein-Packed Grilled Cheese Recipe | BUSH’S® Beans

Wheat Bread

American Cheese

BUSH’S® Vegetarian Baked Beans

BUSH’S® PROTEIN-PACKED GRILLED CHEESE
Looking for a new twist on the classic grilled cheese sandwich? Just add BUSH'S® Vegetarian Baked Beans!
These recipes were created with our vegetarian friends in mind. However, we recommend reading each label to make sure every ingredient suits your dietary needs. Please also
remember that product formulations can change, so if you ever have any questions, make sure to contact the product manufacturer!

RECIPE DETAILS
Prep Time: 5 minutes

Cook Time: 5 minutes

Total Time: 10 minutes

Servings: 1

INGREDIENTS

DIRECTIONS

1 can (8.3 oz) BUSH'S® Vegetarian Baked Beans Pop-Top

1. Preheat skillet over medium-low heat.

2 slices wheat bread

2. Generously butter one side of a slice of bread.

2 slices American cheese

3. Place bread butter-side-down onto skillet. Add cheese and beans
4. Butter the second slice of bread on one side and place butter-side-up on top of
sandwich

SHOP INGREDIENTS

5. Cook until cheese is slightly melted and bread is browned
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6. Flip and continue to cook until cheese is thoroughly melted and sandwich is
golden brown
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Easy Chili Pizza Recipe | BUSH’S® Beans
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BUSH’S® EASY CHILI PIZZA
BUSH'S® Chili Magic isn't just the starter for delicious chili; it makes a zesty pizza topping, too! This version uses pita bread rounds as the crusts, and is ready in just 20 minutes.

RECIPE DETAILS
Prep Time: 10 minutes

Cook Time: 10 minutes

Total Time: 20 minutes

Servings: 6

INGREDIENTS

DIRECTIONS

1 can (15.5 oz) BUSH'S® Chili Magic Chili Starter

1. Preheat the oven to 400 degrees F.

1 lb ground beef

2. In a large skillet, brown the ground beef and onion over medium heat; drain. Add
the chili beans and diced tomatoes; mix well. Spread equal amounts of the mixture
over the pitas and top with the cheese.

1 onion, chopped
1 can (14.5 oz) diced tomatoes, drained

3. Place on rimmed baking sheets and bake for 10 to 12 minutes, or until the cheese
is melted and the pita is crisp. Cut into wedges and serve.

6 (6-inch) pita breads
3 cups shredded mozzarella cheese (see Note)

SHOP INGREDIENTS
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NUTRITION
Calories 497
Total Fat

%DV*
19g

-%

9g

-%

82mg

-%

1263mg

-%

374mg

-%

44g

-%

5g

-%

Protein

34g

-%

Sugars

5g

-%

Vitamin A

831IU

-%

Vitamin C

6mg

-%

518mg

-%

Iron

4mg

-%

Thiamin

0mg

-%

Saturated Fat
Cholesterol
Sodium
Potassium
Carbohydrates
Dietary Fiber

Calcium

*
Percent Daily Values are based on a 2,000-calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
The nutrition information shown is estimated based on the ingredients and directions
listed in the recipe. Please note that it may vary if the recipe is prepared differently or if the
ingredients are changed.
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Calories 497

%DV*

Niacin

12mg

-%

Vitamin B6

0mg

-%

Magnesium

38mg

-%

67mcg

-%

Folate

Percent Daily Values are based on a 2,000-calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
The nutrition information shown is estimated based on the ingredients and directions
listed in the recipe. Please note that it may vary if the recipe is prepared differently or if the
ingredients are changed.
*
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Banana Blueberry Bean Smoothie Recipe | BUSH’S® Beans

Bananas

Greek Yogurt

Almond Milk

BUSH’S® Cannellini Beans

BUSH’S® BANANA BLUEBERRY BEAN SMOOTHIE
With BUSH'S® Cannellini Beans, Greek yogurt, vanilla almond milk and fruit, this smoothie is a delicious pick-me-up any time of day.
These recipes were created with our vegetarian and gluten-free friends in mind. However, we recommend reading each label to make sure every ingredient suits your dietary
needs. Please also remember that product formulations can change, so if you ever have any questions, make sure to contact the product manufacturer!

RECIPE DETAILS
Prep Time: 10 minutes

Cook Time: 0 minutes

Total Time: 10 minutes

Servings: 1

INGREDIENTS

DIRECTIONS

1 can (15.5 oz) BUSH'S® Cannellini Beans, drained and rinsed

1. Place ingredients in blender. Secure lid

1 cup frozen blueberries
1 medium frozen banana

2. Blend on high for 1 minute, stopping to stir mixture and scrape sides if needed,
until mixture is smooth.

1/2 cup plain Greek yogurt

3. Divide among four glasses and serve immediately.

1 1/2 cups vanilla almond milk

SHOP INGREDIENTS

NUTRITION
Calories 720

%DV*
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Percent Daily Values are based on a 2,000-calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
The nutrition information shown is estimated based on the ingredients and directions
listed in the recipe. Please note that it may vary if the recipe is prepared differently or if the
ingredients are changed.
*
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Calories 720

%DV*

Calories from Fat

45

-%

Total Fat

5g

8%

Saturated Fat

0g

0%

Trans Fat

0g

-%

5mg

2%

1410mg

59%

134g

45%

Dietary Fiber

30g

120%

Protein

41g

-%

Sugars

49g

-%

Vitamin A

-

20%

Vitamin C

-

20%

Calcium

-

35%

Iron

-

40%

Cholesterol
Sodium
Carbohydrates

Percent Daily Values are based on a 2,000-calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
The nutrition information shown is estimated based on the ingredients and directions
listed in the recipe. Please note that it may vary if the recipe is prepared differently or if the
ingredients are changed.
*
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BUSH’S® EASY CHICKEN AND BLACK BEAN BURRITOS
Looking for a quick and easy meal that's ready in under 30 minutes? Try these hearty burritos, stuffed with tender BUSH'S® Black Beans, chicken, salsa, sour cream, cheese and
green onions.

RECIPE DETAILS
Prep Time: 15 minutes

Cook Time: 7 minutes

Total Time: 22 minutes

Servings: 4

INGREDIENTS

DIRECTIONS

1 can (15 oz) BUSH'S® Black Beans, drained

1. Combine beans, chicken, salsa, spices and lime juice in a medium saucepan or
microwavable bowl. Cook on low heat or in the microwave until heated through.

2 cups chicken, cooked and shredded

2. Spread about 1/2 cup of the bean mixture down the center of each tortilla. Top
each evenly with sour cream, cheese and green onion.

1 cup salsa, mild or spicy
1/2 tsp chili powder

3. Roll up burrito style and cut in half to serve.

1/2 tsp ground cumin
pinch of cayenne pepper
1/2 lime, juiced

NUTRITION

4 (8-inch) tortillas

Calories 530

1/4 cup sour cream

%DV*

Total Fat

1 cup shredded Monterey Jack cheese

Cholesterol

1/4 cup green onion, nely chopped

-%

84mg

-%

1207mg

-%

50g

-%

9g

-%

Protein

38g

-%

Sugars

3g

-%

Sodium

SHOP INGREDIENTS

21g

Carbohydrates
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Dietary Fiber

Percent Daily Values are based on a 2,000-calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
The nutrition information shown is estimated based on the ingredients and directions
listed in the recipe. Please note that it may vary if the recipe is prepared differently or if the
ingredients are changed.
*
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Cheddar Chili Dogs Recipe | BUSH’S® Beans

BUSH’S® CHEDDAR CHILI DOGS
Chili Beans with a touch of chili powder add some heat to these Cheddar chili dogs with bacon, onion and tomato.

RECIPE DETAILS
Prep Time: 15 minutes

Cook Time: 15 minutes

Total Time: 30 minutes

Servings: 4

INGREDIENTS

DIRECTIONS

1 can (16 oz) BUSH'S® Chili Beans, drained
1 tsp chili powder (optional)

1. Heat beans in a medium saucepan until just heated through; stir in chili powder, if
desired.

4 all-beef hot dogs

2. Cook hot dogs according to package directions.

4 soft hot dog buns

3. Spread each bun with mustard. Place a hot dog in each bun and top with beans.
Sprinkle each with bacon, onion, tomato and cheese. Serve hot.

2 Tbsp mustard
3 slices bacon, crisped and coarsely chopped
2 Tbsp white onion, chopped

NUTRITION

1 small tomato, cored and chopped

Calories 488

1/4 cup shredded mild Cheddar cheese

%DV*

Total Fat

25g

-%

45mg

-%

1574mg

-%

43g

-%

7g

-%

Protein

21g

-%

Sugars

5g

-%

Cholesterol

SHOP INGREDIENTS
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Sodium
Carbohydrates
Dietary Fiber

Percent Daily Values are based on a 2,000-calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
The nutrition information shown is estimated based on the ingredients and directions
listed in the recipe. Please note that it may vary if the recipe is prepared differently or if the
ingredients are changed.
*
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