
5 WAYS  
TO JAZZ  
UP BEANS



Spread your toast 
with coconut oil 
instead of butter 
(it’s increds)

TOP TIP: 

TURKA BEANS

1. Finely slice green chilli  
and onion

2. Fry off in coconut oil,  
1 tsp ginger, turmeric,  
cumin & coriander

3. Add baked beans

4. Serve on toast with dollop  
of yoghurt & some lime

10 MINS5 MINS

RECIPE
NO.1  



Rub some olive  
oil, tomato and 
garlic over the 
bread to make a 
kind of Pa Am Boli 
(fancy Majorcan 
snack a bit like 
bruschetta)

TOP TIP: 

HUEVOS BAKED BEANOS

RECIPE
NO.2  

1. Fry chorizo with some extra 
paprika and sliced peppers

2. Once there’s some colour,  
pour in your baked beans

3. Make a well in the centre and 
crack an egg in, then leave to 
poach for 5 minutes

4. Serve with the bruschetta

10 MINS5 MINS



Treat yourself and 
crumble more feta 
over the top if  
you’re feeling flash.

TOP TIP: 

GREEK BEANS

RECIPE
NO.3  

1. Saute garlic (use plenty) in 
olive oil, add a handful of dill

2. Add baked beans

3. Stir some feta cheese in  
until melted

4. Serve over toast drizzled  
with olive oil, add a squeeze  
of lemon

10 MINS5 MINS



If you have time, 
leave this one to 
simmer away for 
as long as possible, 
but it still works  
as a speedy lunch  
if not.

TOP TIP: 

BOSTON BBQ BEANS

RECIPE
NO.4  

1. Cook diced pancetta gently 
with 1 tbsp of mustard, lots of 
Worcestershire sauce, 30ml 
white wine vinegar, 1 tbsp 
tomato puree, 1 tbsp black 
treacle and a pinch of sugar

2. Stir in the baked beans

3. Serve with hot buttered toast

10 MINS5 MINS



Gruyere Cheese 
is good for its 
supreme melting 
abilities.

TOP TIP: 

MEXICAN BEANOS

RECIPE
NO.5  

1. Make normal cheese on toast 
with whatever you’ve got in 
the fridge

2. Heat your baked beans in a 
pan and add Harissa paste

3. Serve on toast, scattering 
sliced red onion and avocado

4. Add a squeeze of fresh lime

10 MINS5 MINS


