
Drying 
Refried
Beans



Ingredients:
One recipe of refried beans 

(canned or homemade, no 
cheese)
Vegetable oil



Equipment:
Dehydrator

Silicone “fruit leather” mat or 
parchment paper

Something to spread the beans



If using a mat, oil may be 

needed to keep beans from 
sticking. Use as little oil as you 

can get away with - you only 
need it if you know your mats 
don’t release easily.

Spread the beans on the 
mat/tray/paper to ⅛”-¼”. This 

is important so that they dry 
evenly. You may need 

multiple trays, depending on 
the size of your recipe.

Process:





Dehydrate at about 145F for 

12-18 hours. Check 
occasionally to see how 

drying is progressing.

Now we wait...



Beans will shrink considerably, and be dry and 
crumbly when done. Use a mortar and pestle or 
a bowl and spoon/ladle to break up the beans. 
You want grainy/flaky, not powder.



30 oz can of beans = ~6 oz dried

24 oz of water weight removed

To reconstitute, add that water 
back in based on the weight of 
dried beans being used.  Heat 
will speed up absorption.



● 1 serving equivalent of 

dried beans (0.9 oz in my 
case)

● Water to replace what was 
removed (3-4 oz, 

depending on how thick 
you want your beans to be)

Measure beans in a small bowl or 

ramekin. Add about half the water 
you think you need. Stir to dampen 
all of the dried beans. Add another 

ounce or so, then microwave the 
beans. This will speed up 

absorption. Stir heated beans and 
add small amounts of water until 
beans are the consistency you like. 

Add cheese or more spices if 
desired. Enjoy!

The can I used held 7 servings 

of refried beans. The final 
weight of my beans was 6.3 

oz., so one serving (1/7 of the 
weight) would be 0.9 oz. That 
measured out to 2.5 Tbsp.

Approximately 24 oz of water 

was lost in dehydrating. Per 
serving, that is about 3.5 oz 

that need to be returned to 
the beans. If you want them 
thinner, you can add more 

water, but do it gradually.

Rehydrating


