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Cuban B]ack Beans

i ta]:>|csPoon olive oil

1 small sweet red pepper, Finc|9 diced
1 small onion, Fincly diced

1 clove garh'c, minced

I teaspoon grouncl cumin

1 tcasPoon oregano

2 cups vcgctablc broth

2 cans black beans, drained and rinsed
salt & pepper

2 scallions

fresh cilantro leaves

sour cream

[eat olive oil in a medium saucepan over mediumi‘nigh heat. Adcl diced pepper, diced onion, garlic

cumin and oregano. Keduce heat to medium and cook for 3-5 minutes or until the onions and

peppers SOFtCﬂ‘

Add beans and vegetab]e broth. Bring to a boil then reduce heat to low and simmer for 20 minutes.

(0} Aclcl salt and pepper to taste.

Serve in small individual bowls and top with a do”oP of sour cream, sliced scallions and cilantro

]eaves‘

NOTES To make a classic Cuban dish, serve the black beans over white or ge”ow rice.
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