
Jamón de judías verdes de Kansas 

Ingredients 

½ pound bacon 

4 cans cut green beans (13-15 oz cans) 

20 ripe cherry tomatoes (red, yellow, or both) 

1/8 cup fine minced white onion (or, yellow but not red) 

2 tbls extra virgin olive oil 

1 tbls chopped/minced garlic (fresh or from a jar) 

1 tbls ground black pepper (ideally, big grounds, not fine) 

1 tsp Cholula 

½ tbls fine ground basil (fresh basil leaves are better, but 

difficult to get this time of year … if you use fresh basil, 

then use two tablespoons full). 

BEANS 

In Crockpot, begin heating the 4 cans of green beans at a low 

setting (with the juices from the can).  Ideally, achieve a 

temperature of the beans by themselves above 160 degrees 

Fahrenheit (71 degrees Celsius).  Begin this about 30 minutes 

BEFORE baking the bacon 

 Green beans AND the “juice” (salt water) in the can. 

BACON 

Lightly coat a deep baking pan with 1 tbls olive oil. 

Preheat oven to 400°F: Place baking pan with separated bacon 

strips on the lower rack of the oven.  

Bake until the bacon is light golden-brown and (almost) crispy – 

but not fully crispy. About 12-18 minutes. Exact baking time 

will depend on the thickness of the bacon. (If you would not eat 

it “as-is”, then it needs a few more minutes to cook). 



Retain half the bacon drippings; discard the other half of 

drippings. 

Chop/cut the bacon into small chunks (apx.½inch x ½ inch)while 

bacon is still hot. (NOTE: plan for this immediately after 

removing from oven – don’t let the bacon cool too much). 

COMBINE INITIAL INGREDIENTS 

In a crock-pot set at low temperature, combine initial 

ingredients: 

 Bacon drippings and chopped bacon 

 Minced onion 

 Black pepper 

 Remaining 1 tbls oil 

CROCKPOT MAGIC 

Allow to steep 4-5 hours (or, overnight so long as Crockpot 

temperature remains between 160-200 degrees F). Gently stir only 

a few times. (Stir gently but quick as to avoid releasing heat 

and steam).  Avoid opening lid more than three times. 

Two- hours before serving, add remaining ingredients: 

 cherry tomatoes 

 Cholula 

 Basil 

After adding final ingredients, gently stir entire pot. 

================ 

The proper expression when tasting the dish is: 

“This reminds me of the old country!” 


