Mexican Ranchero Beans (Frijoles Charros) for Two
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This is real Mexican fare, loaded with crispy-fried bacon, onions, chorizo and luscious, velvety ham-hock meat with just a little kick of chili.
Ingredients:

1 cup dried pinto beans, soaked overnight (but see note below)
½ a ham hock, or 4 ounces smoked ham, diced

1 bay leaf

2 small or 1 large clove fresh garlic, peeled and minced
2½ cups water

½ cup white onion, finely diced
2 ounces Mexican-style chorizo, bulk/casing removed
1 jalapeño, sliced into rings (if you don’t want the beans spicy, leave it whole)
1 slice thick-cut bacon, finely chopped (I cut it up with kitchen sheers)
Salt and ground, black pepper, to taste
Preparation:
In a medium-small saucepan, bring the soaked beans, ham, bay leaf, garlic, jalapeño, and water to a boil over high heat. Cover the pot, reduce the heat to medium and simmer for 2 hours or until beans are tender (see note). If the beans absorb too much water, add ½ cup of water after 1 hour and continue cooking (the beans mixture should remain soupy while cooking). Turn off the heat.

In another small saucepan, fry the bacon over medium-high heat until almost crisp, about 10 minutes. Add the onion and cook until translucent. Transfer bacon and onion mixture to the pot with the beans. Wipe the empty pot clean and sauté the chorizo in it over medium heat until crisp. Using a slotted spoon, remove the chorizo and drain on paper towels. Add to the beans. Season lightly with salt, if necessary, and mash a few of the beans to provide thickness to the sauce. Remove the ham hock, shred the meat off the bone; mix the meat back into the beans. Stir over medium-high heat until heated through. Remove bay leaf and ladle into bowls.

Note: 

In place of soaking the beans, you can use a 15-ounce can rinsed and drained pinto beans. Proceed as above but reduce the amount of water to ¾ cup and the cooking time down to 1 hour. Also, cook the beans with the pot uncovered.
