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Slow Cooker Potatoes and Butter Beans Recipe
A cozy, family-friendly slow cooker potatoes and butter beans recipe with simple ingredients and full

step-by-step instructions.

PREP

15 minutes
COOK

4 hours
TOTAL

4 hours 15 minutes
SERVES

6 servings

INGREDIENTS

� 2 pounds russet or yellow potatoes peeled (if
desired) and cut into 1-inch chunks

� 2 cans 15-16 ounces each butter beans (lima beans),
drained and rinsed

� 4 tablespoons bacon grease lard, or unsalted butter

� 4 cups water

� 1 teaspoon salt or to taste

� 1/2 teaspoon black pepper optional

DIRECTIONS

1. Add Potatoes: Add the potato chunks to the bottom of a
4- to 6-quart slow cooker, spreading them into an even
layer so they cook evenly.

2. Add Beans: Scatter the drained and rinsed butter beans
over the potatoes.

3. Add Fat: Dot the top with the bacon grease, lard, or
butter, tucking small pieces down between the potatoes
and beans so the fat can melt through the whole pot.

4. Add Water & Seasoning: Pour in the water, then
sprinkle in the salt and black pepper (if using).
Gently nudge the potatoes and beans with a spoon to
settle everything, but do not stir too hard or you’ll
break up the potatoes.

5. Cook: Cover the slow cooker with the lid and cook on
LOW for 6 to 8 hours, or on HIGH for 3 to 4 hours,
until the potatoes are very tender and the butter
beans are soft and creamy. The broth should look
starchy and slightly thickened, with some of the
potato edges melting into the liquid.

6. Check & Stir: Once everything is tender, taste the
broth and add a little more salt if needed. Give the
pot a gentle stir, just enough to mix the beans and
potatoes without mashing them completely.

7. Serve: Ladle the potatoes, butter beans, and plenty of
the broth into bowls and serve hot, right from the
slow cooker.

SWAPS & NOTES

Pro-Tip: Serve this hearty, starchy meal with a large slice of
buttery cornbread or crusty French bread. You will definitely
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want something delicious to soak up every last drop of that
savory, potato-thickened potlikker!
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TIPS FOR SUCCESS

Taste and adjust seasoning before serving.

Let hot baked dishes rest briefly before scooping.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/slow-cooker-potatoes-and-butter-beans-recipe/
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