Lentil and Bean Timing Chart                                                           Instant Pot/ Stove Top/ Water Ratios
Lentils (No Soaking Required)                                                                                           
Brown / Green Lentils
· Instant Pot: 8–10 minutes + 10-minute natural release
· Stovetop: 20–25 minutes simmer
· Water Ratio: 1 cup lentils: 3 cups water
Red / Yellow (Split) Lentils
· Instant Pot: 3–4 minutes + quick release
· Stovetop: 12–15 minutes (breaks down)
· Water Ratio: 1 cup lentils: 2.5 cups water
Beans (Soaked)                                                                                             
Cover with three (3) times the amount of water to soak overnight in the refrigerator; discard the water after soaking.  Instant Pot water ratio: 1 cup soaked beans: 2 cups water. Stovetop: Cover beans by ~2 inches. Add more as needed.
Small & Medium Beans
Black Beans
· Instant Pot: 5–7 minutes + natural release
· Stovetop: 45–60 minutes simmer
· Water Ratio: Instant Pot 1:2 • Stove: cover by 2 inches
Navy Beans
· Instant Pot: 6–8 minutes + natural release
· Stovetop: 45–60 minutes
· Water Ratio: Instant Pot 1:2 • Stove: cover by 2 inches
Pink Beans
· Instant Pot: 6–8 minutes + natural release
· Stovetop: 45–60 minutes
· Water Ratio: Instant Pot 1:2 • Stove: cover by 2 inches
Pinto Beans
· Instant Pot: 7–9 minutes + natural release
· Stovetop: 60–75 minutes
· Water Ratio: Instant Pot 1:2 • Stove: cover by 2 inches
Great Northern Beans
· Instant Pot: 7–9 minutes + natural release
· Stovetop: 60–75 minutes
· Water Ratio: Instant Pot 1:2 • Stove: cover by 2 inches
Black‑eyed Peas
· Instant Pot: 4–6 minutes + natural release
· Stovetop: 30–45 minutes
· Water Ratio: Instant Pot 1:2 • Stove: cover by 2 inches
Large Beans
Kidney Beans
· Instant Pot: 10–12 minutes + natural release
· Stovetop: 60–90 minutes 
· Water Ratio: Instant Pot 1:2 • Stove: cover by 2 inches
Lima Beans (Baby & Large)
· Instant Pot: 8–10 minutes + natural release
· Stovetop: 45–60 minutes
· Water Ratio: Instant Pot 1:2 • Stove: cover by 2 inches
Anasazi Beans
· Instant Pot: 6–8 minutes + natural release
· Stovetop: 45–60 minutes
· Water Ratio: Instant Pot 1:2 • Stove: cover by 2 inches
Dense / Tough Beans
Garbanzo / Chickpeas
· Instant Pot: 28–32 minutes + natural release
· Stovetop: 90–120 minutes
· Water Ratio: Instant Pot 1:2 • Stove: cover by 2 inches
Soybeans
· Instant Pot: 28–32 minutes + natural release
· Stovetop: 90–120 minutes
· Water Ratio: Instant Pot 1:2 • Stove: cover by 2 inches
Source: Chart generated by Copilot (AI) with a small amount of input from Gemie Martin
