
Introducing

CASA Refried Beans & Seasoned Black Beans  
Great alone or in recipes, our new bean products  
have the authentic taste and hearty texture your  
customers are looking for.
                         The best beans   
        you can buy!



Preparation Instructions 

Place beans in steam table pan.

Pour 1/2 gallon boiling  
water over beans.

Cover and hold beans:  
5 min. for Smooth Style varieties;  
25 min. for Homestyle varieties;  
40 min. for Black Beans.  
Season to taste. Stir and serve.

Casa Beans
Products Code # Case Size Pkg Type
Smooth-Style 115403 6/30 oz Poly
Vegetarian Smooth-Style 117403 6/30 oz Poly 
Savory Smooth-Style 110603 6/30 oz Poly 
Homestyle 125403 6/30 oz Poly
Vegetarian Homestyle 127403 6/30 oz Poly
Savory Homestyle 120603 6/30 oz Poly
Seasoned Black Beans 227603 6/30 oz Poly

Nutritional Information
Products Serving  Calories Calories Total Sat. Cholesterol Sodium Total Dietary Soluble  Insoluble Sugars Protein Vit A  Vit C Calcium    Iron    Folate    Magnesium
 Size  from Fat Fat Fat   Carbs Fiber Fiber Fiber

Smooth-Style 3 oz (85g) 138 35 4g 1.5g <5mg 510mg 24g 9g 3g 6g 0g 8g 0% 0%   4%     10%    10%       10%  

Vegetarian Smooth-Style 3 oz (85g) 138 35 4g 1g 0mg 510mg 24g 9g 3g 6g 0g 8g 0% 0%   4%     10%    10%       10%   

Savory Smooth-Style 3 oz (85g) 120 5 1g 0g 0mg 676mg 25g 8g 3g 5g <1g 9g 0% 0%  10%     10%    10%       15%   

Homestyle 3 oz (85g) 138 35 4g 1.5g <5mg 510mg 24g 9g 3g 6g  1g 8g 0% 0%   6%     10%    10%       10%  

Vegetarian Homestyle 3 oz (85g) 138 35 4g 1g 0mg 510mg 24g 9g 3g 6g  0g 8g 0% 0%   8%     10%    10%       10%  

Savory Homestyle 3 oz (85g) 120 5 1g 0g 0mg 676mg 25g 9g 3g 6g <1g 9g 0% 0%   5%     10%    10%       15%  

Seasoned Black Beans 3 oz (85g) 130 15 2g 0g 0mg 610mg 25g 8g 2g 6g 3g 9g 0% 0%   6%     15%    15%       10%  

Ingredients
Smooth-Style: Pinto Beans, Lard, Salt, and Artificial Color (FD&C Yellow 6,  

FD&C Red 40, FD&C Blue 1).

Vegetarian Smooth-Style: Pinto Beans, Partially Hydrogenated Corn Oil  

(with TBHQ and/or Citric Acid to preserve freshness), Salt, and Artificial Color  

(FD&C Yellow 6, FD&C Red 40, FD&C Blue 1).

Savory Smooth-Style: Pinto Beans, Salt, Seasonings (onion powder, salt, spices,  

garlic powder, tomato powder, citric acid), and Artificial Color (FD&C Yellow 6, FD&C  

Red 40, FD&C Blue 1).

Homestyle: Pinto Beans, Lard, Salt, Calcium Chloride, and Artificial Color (FD&C  

Yellow 6, FD&C Red 40, FD&C Blue 1).

Vegetarian Homestyle: Pinto Beans, Partially Hydrogenated Corn Oil (with  

TBHQ and/or Citric Acid to preserve freshness), Salt, Calcium Chloride and Artificial  

Color (FD&C Yellow 6, FD&C Red 40, FD&C Blue 1). 

Savory Homestyle: Pinto Beans, Salt, Seasonings (onion powder, salt, spices,  

garlic powder, tomato powder, citric acid), Calcium Chloride, and Artificial Color  

(FD&C Yellow 6, FD&C Red 40, FD&C Blue 1). 

Seasoned Black Beans: Black Beans, Salt, Partially Hydrogenated Corn Oil 

(freshness preserved withTBHQ or citric acid), Seasonings (onion powder, salt, spices,  

garlic powder, tomato powder, citric acid), Calcium Chloride and Artificial Color  

(FD&C Yellow 6, FD&C Red 40, FD&C Blue 1).

Pack Size & Yield Information
Case Pack 6/30 oz bags  
Servings Per bag 32 (3 oz servings by weight) 
Servings Per case 192 (3 oz servings by weight)

Casa Refried Beans® 
Unlike canned beans which can have a caramelized  
or overcooked aftertaste, Casa Refried Beans consistently  
deliver the great flavor, authentic taste and rich texture your  
customers are looking for. 
Available In: Smooth-Style, Vegetarian Smooth-Style, Savory Smooth-Style (seasoned)

                    Homestyle (with whole beans), Vegetarian Homestyle, Savory Homestyle (seasoned)

Casa Seasoned Black Beans® 
Whether you’re looking for a stand-alone dish or a delicious flavored base for your own signature 
recipes, Casa Seasoned Black Beans fit the bill. Perfectly seasoned with onion, garlic, salt and spices, 
they offer a great-tasting and convenient alternative to canned black beans.
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