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BEAN 
Fran Arbogasr-Carlson knows beans. Her EUl1ily has 
grown rhem near Howard Ciry since 1860; her son 
Brandon, a recenr MSU graduare, has raken over 
rhe EUl1i1y Emll and grows 2,000 acres of rhem. A 
Regisrered Dierician, Fran knows rhe high nurrirional 
value and healrh benefirs of beans. \X!irh a ready smile 
and ourgoing personaliry, she seldom misses a chance 
ro share rhe srory of Michigan dry beans. 

For all of rhese reasons, Fran is logical choice fur 
Chair of rhe Michigan Bean Commission, a group 
of more rhan 2,500 growers who work ro promore 
dry beans, creare new markers for rhem, and supporr 
agriculrural research ro improve rhe crop andmerhods 
ofgrowing ir. Marker changes affecr rhe sale of beans, 
and mainraining a srable marker is imporranr: beans 
provide a significanr amounr ofour srare's agriculrural 
revenue. iVlichigan is rhe second Iargesr producer of 
dry bcans in rhe U.S. (firsr in cranberry, black and 
small red varieries) wirh 270,000 acres in cuJrivarion 
on nearly 1,200 Eums. 

A logical place ro learn more abour dry beans is ar 
Carlson-Arbogasr Farm. In a srorage building, Fran 
poinrs our stacks of tore bags. (Big tote bags - each 
holds 2,000 or more pounds of beans!) The bags are 
loaded onto semis and sold ro a wide variety of buyers 
in this country and allover rhe world. Some may be 
sold to national companies for canning or to regional 
specialry companies. Some stay in West IVlichigan: 
Granel Rapids' Pearson Foods sells rheir black beans, 
and Beltline Bar's refried beans have been made wirh 
Carlson bea ns for 25 years .. fwo-pou nd bags of many 
varieties are sold lInder rhe Bean Appetit brand in area 
srores including Kindel & Company and Leppinks 
in Howard Ciry, Kingma's in Grand Rapids, Grand 
River Grocery in Ada, Ric's Food Center in Rockford 
as well as 3 Heffron Farms locations and all Horrocks 
locations. 

Brandon sreps in ro explain how beans are harvested 
and processed. In early Fall, when rheir leaves 
drop, planrs are cur off jllst below soil level and 
"windrowed," laid in long rows to dry in rhe field. A 
combine rhrashes the dry plants, brea king rhe pods 
and separaring rhe seeds, which are transferred ro 
a holding bin. Dry beans are cleaned and sorted in 
IllU Iriple steps: screeni ng and deston ing opera rions 
separare lInwanred marerial from beans; a gravity 
sorrel' channels offbroken or undersize beans; and the 
remaining beans pass rhrough an electric eye scanner 
for a final check. Ideal fall wearher allows all planrs 
to dry in rhe field, bur Brandon menrions he can also 
use drying machines rhar carefully llIoniror moisrure 
levels to ensure perfectly dried beans for processing. 

Brandon passes a hopper rhar feeds beans into 
packaging; cranberry beans are being packaged 
today. The speckled, red-and-beige variety is widely 
grown in \X!esr iVlichigan, and a high percenrage of 
rhe Monrcalm Counry crop is sold to Italian buyers; 
rhe tradirional choice for minestrone, cranberry beans 
are an Iralian favorire. Much of Michigan's black 
bean crop is sold ro Hispanic markets, represenring 



Gnl?know 

atwrher 'ulrur' rh.:u car bean at" every meal. Mo l foreign ulrlLres 
c{\t m:lny more pounds of bean per capita !'han American do, Fran 
ays, and sh _wanrs ro Ch:lllgC rhe -jruarioll. JII facr, she nmes, iF 

Americans Followed the U. DA tood pyramld and aw beans 3 to 6 
tim.::; a week. the inetrea <:: in demand w(mld aU w bean farm 'rs in 
Mj higan [ dl their emir rop to domestil: buyer. 

he i pas ionan: abour betring Michigand<::r ro eat dry bC:lns. 
High-yuality prmcin ar < 10.... pri . i!o n de iJ d plu~, bur he mak~s 
a ,rrong cast: Fi r health bendit of the versatile Ic!!Umes - po itive 
elfcLts on blood glucD 'c, h lestcroJ. blood pres ure and more. 
( cc Dou't klllJUI hl!ltJuf) he ha an wers tor the i . ue of hour. -long 
oaking and cooking times; these are included in the recipe ecrion. 
h worked with Greenville Public Schools [Q reach srudtmrs abour 

b",ans and added bcan n:cipc to the cafeteria menu; bean muffin. 
and chi 'k~n noodk s up "d(J..:tOI'~d ' with beans and cumin for 
'\luchwestem Han: were mvorit'" '. For cooking demonsrrarion~, she 
mnk'~ th~~ -ingredient bear-and-ear dlili. b rake bean pizz<l 
tOpped wirh bla k be. n rarhltr rhan bla k lJli\'cs, CO p()rlucks. 

The proof of dry bean i' in the. earing, '0 Fran pull our all the. 
'cop', Bean di he crowd a long famlhousc rablc- fruit :lIad, pa ra 
salad, bean -insrcad-of-.pornro -"II ad. antipa to. insrant hili. and 
IIIore. , a bean desserts coday. bur sh cou Id su rely lind one (or 
dl;;vise one). An U food cienri r i developing a merhod for 
makin crunchy snack food' from cnU1berry bellO:>, and FraD i. 
ex ired ab ut cllC p tc: nriaI n 'w mark, c~cm ­ pl:Olle earin" 
bl:;:U1S in 'r\l11chy chip Corm. Fran rboga t-Carl on knows bean, 
she", not a(raid to u e rhem, ;lOd ir' ':\,sy r cc h' perfected her 
r()1l: as:\ miling ambassador for Michigan" dry bC~Ul industry. 

PllotlJj·.(Tom lift c1IJckwisf!: FrI.TTlArb()gl1St.Cllrfsofl; ErirCnrlsolJ 
p'lling a"tI sritc!;ulgr/(J /Ires 1)/1 fibJ'ie bags: be/J1lS beiug 
prnc/1SS/!d: B1'alldon CarL<oJl sronding amid 
I!(JrillliS beon bll/,FS, 

~ 

APPETIT! 

H It., fact. bout ry bca .: 
• Contain "0 ch I tuol 
• Low in 'at# eolDrl • ond .odlum 
• Hllh In prote'n 0 d dletory ,. er 
• Cood.o rce 0 Iron. mOlne.'um. folote ond zinc 
• ich In antloxldo h. CI,eciolly red and block 

varlet • 
• Hav low Ilye ",Ie Index; elp control blood 

I'ueol. tevel. 
• Con n both lolub and In.olu I. fib r; help 

r.due blood cholCiterol Icvel. 
• Ich I potailium ond co cum; help maintain 

hcolt y blood pre"ur 
fnftn'mtltioll fmm Michigan B~(J.II Commission 




