
Giant Baked Beans With Tomato Sauce – These Beans Are As 
Big As My Head 
 
 
Ingredients: 
 
Difficulty: Advanced 
(makes 1 oven pot, mine was 23x35 cm in size) 
 
To cook the beans (sorry, no photo of those ingredients): 
3 cups / 7.2 dl dried giant beans, soaked for 24 hours in cold water 
1 celery stalk 
a handful of fresh thyme, mint and one bay leaf, wrapped into a bundle 
a generous amount of salt, to taste 
 
For the sauce and baking part: 
5 tbsp olive oil 
1 medium onion, diced 
a pinch of salt 
1 1/2 tsp ground cinnamon 
1/2 tsp ground red pepper 
2 tsp granulated white sugar 
8 garlic cloves, chopped  
2 cans (400 gr. each) chopped tomatoes with juice  
2 tbsp fresh mint, chopped 
Cooked and drained beans (and celery stalk and herbs bundle discarded) 
 
To finish, on top: 
1 cup / 2.4 dl feta, crumbled 
60 gr butter 
1 cup / 2.4 dl breadcrumbs  
Mint leaves to garnish 
 
 
Instructions: 
 
1. In a big pan, put soaked beans, celery stalk and herbs bundle. Cover with water, at least 2 
cm higher than beans, put the heat on medium high and bring to a boil. When it boils, put 
the heat to low and simmer, occasionally stirring, for at least 2 hours, or until the beans are 
soft and tender. Once cooked, add a generous amount of salt and stir a bit. If you are going 
to make the rest of the dish right away, then drain and discard the herbs and celery stalk 
right after it's cooked. If not, you can cover the pot and put it in the fridge (after it cools 
down to room temperature) and keep it like this with the water and everything up to 3 
days. I cooked the beans in the evening and made the rest of the dish during the next day. 
 
2. When you are ready to make the rest of the dish, preheat the oven to 200C. 
 
3. In a medium pan on medium high heat, put olive oil and heat it for a minute. Add onions 
and a pinch of salt and sauté until the onions are soft and translucent. 
 



4. Add cinnamon and stir a little. 
 
5. Add red pepper, sugar, garlic and stir a bit more. 
 
6. Add chopped tomatoes with tomato juice and fresh mint. Stir a little and let it simmer on 
medium heat until the sauce reduces slightly, for about 5 minutes. 
 
7. In an oven dish, put the sauce and beans, mix them a little. Spread crumbled feta on top 
and put in the oven, in medium rack. Bake for 20 minutes, or until beans bubble and feta 
melts a little. 
 
8. While the beans are baking, prepare the finishing touch. In a medium pan, put butter on 
medium heat. When the butter partially melts, add breadcrumbs and keep stirring, until the 
crumbs get golden brown colour. 
 
9. When the beans are baked, spread the browned breadcrumbs on top, garnish with fresh 
mint leaves (and drizzle some olive oil if you like - I didn't do that). Enjoy! 


