
BLACK BEAN SOUP 

 

Ingredients: 

• 1 lb black beans, dried 
• 4 c vegetable broth  
• 1 c water 
• 1/4 c cilantro, chopped (optional) 
• 1 T cumin, ground 
• 3 bay leaves 
• 1 t salt 
• 1 T pepper 
• 2 T lime juice, freshly squeezed 
• 2 c onion, chopped 
•  

Directions: 

1. Sort and wash beans and place in a bowl 
2. Cover bens with water and then cover bowl with plastic wrap 
3. Let beans stand 8 hours, drain 
4. Combine beans, broth, onion, cumin, pepper, and bay leaves in a slow cooker.  
5. Cook on LOW 10 hours. Discard bay leaves.  
6. Stir in lime juice and salt. Serve in bowls and sprinkle with cilantro. 

Makes 6- 1 1/2 cups servings This message brought to you by 
Tarrant County Public Health 
http://health.tarrantcounty.com 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=http://allrecipes.com/recipe/black-bean-vegetable-soup/&ei=QK6uVKDWFM38gwT014H4CA&bvm=bv.83134100,d.eXY&psig=AFQjCNF2iH7Ba6Hb7XrlCpMy0aoCwP9wjQ&ust=1420820399343768
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=http://allrecipes.com/recipe/black-bean-vegetable-soup/&ei=QK6uVKDWFM38gwT014H4CA&bvm=bv.83134100,d.eXY&psig=AFQjCNF2iH7Ba6Hb7XrlCpMy0aoCwP9wjQ&ust=1420820399343768�

