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2 cups dried pinto beans
1 yellow onion, diced
8 garlic cloves, minced
1 teaspoon salt
4 cups chicken stock
2 cups water
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Combine all ingredients in a slow cooker.
Cook 5-6 hours on high until beans are soft.
Purée using an immersion blender; add additional seasoning if needed.
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INGREDIENTS:

DIRECTIONS:


