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Baked Yellow-Eye Beans
Martha Hadley • Fort Fairfield, Aroostook County

“Growing up on a farm in northern Maine meant being 

resourceful and managing a household on a strict budget. 

Baked beans were an inexpensive and healthy way to feed 

a large family. Every Saturday, my Mom would make a 

batch of homemade bread and a batch of baked yellow-eye 

beans for Saturday night supper. Often, there were beans 

leftover for Sunday brunch, either reheated or served cold 

on a piece of bread. When I grew up and moved to Ohio, I 

had trouble finding yellow-eye beans in the grocery store, 

so my Mom, who still lives in Fort Fairfield, started giving 

them to me for my birthday!”

2½ cups yellow-eye beans (about a ½ bag) 
3 tablespoons molasses
4 tablespoons (½ stick) margarine
1 teaspoon dry mustard

1 teaspoon salt
3 tablespoons brown sugar
¼ cup chopped onion

Wash dry beans in cold water and drain. Place beans in a saucepan, and just barely cover with cold water. 

Bring to a boil and simmer on low heat for about 1 hour. Add remaining ingredients and stir gently. Pour 

into bean pot, and cover with foil. Bake at 300 degrees for 3 to 4 hours, checking periodically to make sure 

there’s still liquid in the pot for the beans to cook in. Serve on Saturday night with red hot dogs, fried 

onions, and homemade bread.

Baked Beans à la Two Glorias
Vicki  Doudera • Camden, Knox County

“For more than 20 years, a group of families in Camden 

and Rockport has celebrated Labor Day with an annual 

Lobster Bake on Rockport Harbor, complete with our 

own Labor Day Song, sung to the tune of “Eidelweiss.” 

(The first verse goes, “Labor Day, Labor Day, this marks 

the end of the summer. Short and sweet, now complete, 

September will soon be discovered.”) I always bring the 

baked beans. Sometimes I make them from scratch, but 

when I don’t have time, I use a quicker method from my mother, Gloria Guiduli. No matter how I make 

the beans, the trick is to bake and bring them in the Doudera Family Bean Pot, which was passed down 

to me years ago by my mother-in-law, Gloria Doudera. Yes, two great cooks both named Gloria! Hence 

the odd name for these delicious (and quick) beans!”

Tall can of B&M pork and beans 
2 tablespoons molasses
2 tablespoons brown sugar
1 teaspoon mustard (I like Raye’s)

4 tablespoons ketchup
Half a small onion, sliced
Several strips of raw bacon 

Heat oven to 350 degrees. Combine beans, molasses, brown sugar, mustard, and ketchup, and place mix-

ture in bean pot. Spread sliced onion and strips of bacon on top. Bake, uncovered, for about 1 hour, or until 

the top is set and bacon is crisp. 

Mom’s Saturday Night Baked Beans  
(from the original Ashby bean recipe)
Anne Ashby Theriault • Fort Fairfield, Aroostook County

“This bean recipe originated with my mother, Kay Ashby, using beans called Ashby beans, grown 

by my grandfather Fred D. Ashby on his farm in Caribou. When Ashby beans were not available, my 

mother chose Great Northern dry beans as a close substitute—not as small as pea beans, and not as 

large as yellow-eye. I have been very fortunate that my husband, Rosaire Theriault, is keeping the 

Saturday night beans alive in the family. He even uses Mom’s bean pot out of an old G.E. stove that 

had what was called a deep well.”

2 pounds dried Great Northern beans
1 onion, sliced or chopped
1 package or ¼ pound salt pork or bacon
½ cup brown sugar

⅓ cup molasses
2 teaspoons dry mustard
1 teaspoon ginger
1 stick butter

Sort and soak in large pot 2 pounds beans, covering overnight with cold water. Rinse in the morning and 

add fresh cold water to cover beans about 1 inch. Add all ingredients except for the butter (which is added 

after beans are cooked). Start beans in the oven at 350 degrees. After they start to boil, the temperature 

should be reduced to 325 degrees, as beans that boil too hard tend to pop their skins! Keep an eye on 

beans so they are always covered with water. You may need to add water during cooking, preferably boil-

ing water. Beans should be fully cooked in 4 to 5 hours. Remove from oven and add the butter on top. If the 

beans were not as dark as you like, a teaspoon or so of Gravy Master can add color with no flavor change.
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