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Bush’s Variety Beans 
Product Fact Sheet 

 
Beans are the backbone of Bush – and not just baked beans.  Following is a complete list 
of Bush’s variety beans available regionally.  
 
• Refried Beans – Bush’s has created two authentic recipes of refried beans, 

Traditional and Fat Free.  
 

• Black Beans – Black Beans are the key, authentic ingredient to Cuban, Mexican and 
Puerto Rican dishes. Cooked and seasoned to just the right texture and rich dark color, 
these fine beans can stand alone as an excellent side dish. 

 
• Chili Beans – Prepared beans made especially for homemade chili recipes.  We cook 

the beans in a light chili sauce and add a subtle blend of spices so the beans have 
more flavor.  Available in “Hot,” “Medium” and “Mild” in selected areas.  

 

• Dark Red Kidney Beans – Rich, dark, and full-bodied – red kidney beans are perfect 
for chili making and great with salads. 

 

• Light Red Kidney Beans – Beautifully plump beans with a light texture. They’re 
super for chili and salads. 

 

• Pinto Beans – These meaty and tender beans are great for a variety of meals, 
including Mexican dishes, chili, Southwest cuisine, and much more.  Also look for Pinto 
Beans seasoned with Pork and Pinto Beans seasoned with Bacon. 

 

• Great Northern Beans – Great Northern Beans are light in color and texture and 
wonderful as a side dish. They are excellent for white chili. 

 
• Blackeye Peas – Blackeye Peas, also known as cowpeas, are a staple in the South, and 

the Creole cook’s good luck dish for New Year’s Day.  They are a traditional side dish 
that complements a variety of meals.  Try them for a taste of the South. Also look for 
Blackeye Peas with Snaps, Blackeye Peas with Bacon and Blackeye Peas with 
Bacon & Jalapeño. 

 
• Garbanzos – Garbanzo Beans have a unique, nutty taste that is perfect for salads and 

soups.  Bush’s cooks them “just so” to maintain an excellent flavor and texture. 
 

• Red Beans – Red Beans are smaller than Kidney Beans with a softer texture.  They 
are very popular in Cajun cuisine, including red beans & rice.  Many people like them 
for chili, too. 

 
• Other varieties of Bush’s Best Beans include:  Mixed Beans, Navy Beans, Baby 

Butter Beans, Large Butter Beans, Speckled Butter Beans, Fresh Crowder 
Peas, Field Peas with Snaps and Fresh Purple Hull Peas. 


