
GROWING YOUR OWN BEAUTIFUL DRIED BEANS

A Child’s Guide to Growing in the Pacific Northwest

WHAT TYPE TO GROW? WHEN AND HOW TO PLANT CARING FOR YOUR BEAN PLANTS

Look for a variety of dry beans that 
grows quickly (100 days or less). 
Beans that need a long, hot summer 
will not dry out well in Western 
Washington. If the bean has been 
grown for a long time by another 
farmer in the area, it will probably 
grow well for you also. 

Plant your beans around May 15, or 
when the corn farmers start planting 
their fields. Make sure to ask if your 
bean is a short “bush” type or if it is a 
“pole” type that would need a teepee 
or fence to grow up (see photo). In 
good garden soil, plant 5-6 pole bean 
seeds around each leg of a teepee. 
Plant bush beans about ½” deep, 6 
inches apart. 

Check the plants and the soil once a 
week. If the soil is not moist or if the 
beans plants appear wilted, water 
your bean plants. Apply 1 gallon of 
water per 10 feet of row. 

Give the bean plants lots of room to 
grow by pulling out any weeds. Weeds
will take nutrients, water and sunlight 
away from the beans. 

HARVESTING REMOVING THE BEANS 
FROM THE PODS (THRESHING)

STORING & COOKING

Wait until your bean pods have dried;
the pods will change from green to 
yellow to brown, and become crispy. 
Harvest the brown pods by picking 
them into a bucket, and leave the 
immature pods on the plant to dry. 
Harvest pods 2-3 times per week.

Even though pods and beans may 
seem dry, keep them in cardboard 
boxes or paper bags, or lay them out 
on a sheet to dry a little more just in 
case, to avoid mold on the beans. 

Pop the beans out of their pods into a 
bowl. If you have a lot of beans, dump 
them on a tarp and dance around on 
them to break them open. Beans will 
thresh more easily on a sunny day.  

To separate the beans from the other 
plant parts, put the beans and pods 
into a bucket and pour them slowly in 
front of a fan (winnowing) outside in a 
sheltered area. The heavy beans will 
drop straight down into a bin and the 
other, lighter parts will blow away. 

If you are storing beans for up to a few
months, keep them in paper bags. If 
you are storing beans longer, keep 
them in jars or plastic bags, but they 
will mold if not completely dry. 

To cook dry beans, soak them in lots 
of water overnight. Rinse the beans, 
add fresh water, and cook for 1 hour 
or until tender. Home-grown beans 
cook faster and are tastier than the 
ones from the store, probably because
they are fresher. 
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