Black Bean Soup

2 cans black beans

2 cups vegetable broth

½ cup diced shallot or onion

1 small can of green chilies 

1 T olive oil

1 t ground cumin

1 t black pepper

2 bay leaves

½ t oregano

1. Pan fry the shallot or onion in a medium skillet on medium hear with olive oil until golden

2. Add the cumin and pepper, stir, and cook for 1 minute

3. Add the beans and stir, reduce the heat.

4. Boil the vegetable broth in a big pot
5. Add the skillet stuff to the broth pot

6. Add the bay leaves, oregano, and chilies

7. Boil for 40 minutes or until thick, remove bay leaves, then puree in a food processor 
