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1 bag pinto beans

2 cans rotel tomatoes with green chilies

1 lb. bacon cooked and crumbled

2 tablespoons minced garlic

1 ½ yellow onions diced

1 jalapeno, seeded and diced

Presoak beans overnight.  Rinse and refill with clean water or chicken stock.

Add remaining ingredients and cook for one hour or until beans are tender.

