
BOURBON MOLASSES BAKED BEANS
We gave traditional Boston-style baked beans a Southern spin to create a sweet, smoky 
and soul-satisfying side dish bursting with unexpected flavor and character. Your 
customers will savor the rich taste and texture of these hearty, delicious baked beans.   



Product Inspiration 

These trendy baked beans build on the growing 
popularity of bourbon and recent success of Chef’s 
Line™ Pork Belly. First we slow cook navy beans, 
molasses and brown sugar with pork belly. Then we  
add genuine Kentucky Bourbon aged a minimum of 
two years in charred white oak barrels to give the beans 
a hint of caramel and vanilla plus a slight woody note. 
Our baked beans are made with care and quality by a 
fourth-generation family-owned food company in the 
Susquehanna River Valley of central Pennsylvania.    

Features/Benefits

•	 Traditional Boston-style baked beans with a touch of 
the Old South for a unique sweet and smoky flavor

•	 Real Kentucky Bourbon for smooth, authentic flavor with 
a hint of caramel and vanilla plus a slightly woody note

•	 Trendy—includes bourbon and pork belly 
•	 Easy to prepare—just heat and serve

Suggested Uses

A great addition to your menu: 
•	 Lunch and dinner dayparts
•	 Stand-alone side dish
•	 Base ingredient for custom baked 

beans application
•	 As a complement to sandwich wraps, 

burritos and other Southwest and 
Tex-Mex menu items

A-Code Product Description Pack Size

6763494 Bourbon Molasses Baked Beans 6#10 cn

Quality and consistency throughout its more than 150-year 
history reflect the Monarch® commitment to best-in-class flavor, 
safety and convenience. Monarch has delivered on this promise 
throughout the years and continues to do so every day.   

Exceptional menus start with top-notch ingredients

Recipe: To Come 

INGREDIENTS

 4  c Monarch Bourbon Molasses Baked Beans
 ½  c Monarch Jamaican Relish
 1  lb Chef’s Line® Pork Belly, 1” cubes
 4  oz Pacific Jade® Sweet Chili Sauce

PREPARATION

Heat baked beans with the Jamaican Relish until 
simmering. Deep fry the pork belly cubes until crispy  
and brown. Drain well. Toss pork belly with the sweet 
chili sauce. Spoon baked beans into 8 bowls. Top with  
 the crispy pork belly. Serve immediately.

For more information about Monarch® products, 
visit www.usfoods.com or contact your local  
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