
The Traveling Palate 
Furmano’s brings mountains of hearty taste to this delicious 
flavor destination for foodservice. These Southern smoked 
pork flavored pinto beans make it easy to add acres of 
appetite appeal to your menu. Transform any meal into a 
culinary adventure with Furmano’s Discovery Collection.

SMOKY MOUNTAIN  
PINTO BEANS

Smoky Mountatin  
Pork and Sauerkraut

Tuscan 
White Beans

Veracruz  
Garbanzo Beans

Cajun  
Red Beans

Floribbean  
Black Beans

Painted Desert  
Chili Beans

Smoky Mountain  
Pinto Beans



SMOKY MOUNTAIN PINTO BEANS 
Southern smoked pork flavored pinto beans

INGREDIENTS:  
	 Water, Pinto Beans, Vegetarian Flavor Base (Yeast Extract, Brown Sugar, Corn Oil, Garlic 
	 Powder, Natural Flavors, Xanthan Gum), Salt, Granulated Garlic, Natural Flavor, Torula Yeast, 
	 Maltodextrin, Grill Flavor (from partially hydrogenated soybean/cottonseed oil), Modified  
	 Food Starch, Autolyzed Yeast Extract, Granulated Onion, Corn Syrup Solids, Tricalcium 
	 Phosphate and Spice.

 FEATURES & BENEFITS

• Authentic flavors from around the world.

• Labor saving, ready-to-serve flavored beans. 

• Add your own twist for a signature dish.

• Consistent flavor profile from recipe to recipe.

• Reduce the need to store other ingredients  
	 to create a finished side dish.

• We use only the highest quality  
	 beans available:

	 -  Uniform bright color.
	 -  Whole beans, slightly soft,  
		  slightly firm texture.

• Healthy, high in fiber, good source  
	 of protein, low fat, cholesterol free food.

1/4 	 cup finely diced bacon
3/4 	 cup diced onion
3/4 	 cup peeled, cored, and  
	 sliced apples
2 	 cups drained sauerkraut
2 	 cups Furmano’s Smoky  
	 Mountain Pinto Beans
1 	 tbsp. thyme
1/2 	 tsp. salt
10 	 grilled, bone in, pork chops

1.	 In a medium saute pan, place bacon. Render over 			 
	 medium heat until bacon crisps. Remove� bacon from pan.

2.	 Add onion to pan. Saute for 3 minutes, �then add apples. 	 	 	
	 Saute for 3 more minutes.

3.	 Add sauerkraut, Furmano’s Smoky Mountain� Pinto 		  	
	 Beans, salt, thyme, and bacon from earlier. Heat to 165°F.

4.	 To plate, place a mound of sauerkraut mixture in a
	 shallow bowl. Stand up two pork chops, leaning
	 against each other at the bone. Place some additional  
	 sauerkraut mixture on top of the �pork chops.

Nutrition Facts
Serving Size 1/2 cup (127g)
Servings Per Container About 25

Amount Per Serving

Calories 110	 Calories from Fat 5		
	 % Daily Value*
Total Fat 0.5g	 1%
	 Saturated Fat 0g 	 0% 
	 Trans Fat 0g  
Cholesterol 0mg	 0%
Sodium 340mg	 14%
Total Carbohydrate 21g	 7%
	 Dietary Fiber 6g	 24%
	 Sugars 1g 
Protein 6g

Vitamin A  0% 	 	 Vitamin C    0%
Calcium    4% 	  	 Iron  10%
*Percent Daily Values are based on a 2,000 calorie 
diet. Your daily values may be higher or lower 
depending on your total calorie needs.
	 Calories              2,000              2,500 

Total Fat	 Less than	 65g	 80g 
Sat. Fat 	 Less than 	 20g 	 25g 
Cholesterol 	 Less than 	 300mg 	 300mg 
Sodium 	 Less than 	 2,400mg 	 2,400mg
Total Carbohydrate 	 300g 	 375g 
Dietary Fiber 		  25g 	 30g

Calories Per gram:

Fat 9          •	     Carbohydrate 4        • 	 Protein 4

Consult with Furmano’s Corporate Chef for menu ideas and plating costs.  
For more information call 1-877-877-6032   M-F 9am - 4pm EST  
Furmano Foods, P.O. Box 500, Northumberland, PA 17857-0500
Visit www.FurmanosFoodservice.com for more recipes.

Order #  
Case UPC Label UPC Product Storage  

Temp
Shelf Life Kosher

41188-11411 Smoky Mountain Pinto Beans 24 Months65°F41188-04720
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