  Vi’s Beans


Maybe the most used recipe in all my cookbooks.  If I had to tell people to try one Portuguese recipe, this is it.  First, all hail to my family’s good friend, Vi and my grandmother, Mom (Mrs. Marshall), who I remember cooking at her stove on 4th Street in Hayward.  These beans have never tasted as good as when she made them, but that may be my little boy’s memory of my sweet Portuguese grandmother.  


In my family this was and is always Vi’s beans.  I suspect that hundreds of years after we are all dust, people will be singing the praises of  Vi and her magical beans.  They will make you toot too!

(My recommendation is to double or triple this recipe as it is consumed at an astounding rate.)

1 lb. Pink beans

2 links linguisa (You are crazy to use any linguisa other than Santos in 

                           San Leandro, CA.  They UPS, so just call (510) 351-9212)

1 onion chopped

1 clove garlic

2 16oz cans of tomato sauce

2/3 c brown sugar

¼ t allspice

¼ t cumin

(Serves 6 the book says, but not in my family…try 4)


Cover beans with water and soak overnight.  Drain off water and refill until beans are covered again.  Bring to a boil, then reduce heat and cook several hours or until the beans are tender.  Meanwhile cook the linguisa and break up into small pieces (about ½ to 1”).  When cooked remove the linguisa from pan, pour off all but a little grease and sauté the onion and garlic gently until softened.  Add the tomato sauce, brown sugar and spice.  When the beans are well done, drain and save the extra bean water.  Stir about one cup of the bean juice into the sauce and add all to the cooked beans.  Let simmer for an hour or so before serving.  The extra bean juice may be added if the beans seem dry or saved to enrich soup stock for another meal. 

