Sopa de frijoles negros
by Ana Betancourt

SERVINGS:3

INGREDIENTS

METHOD

COOKED BLACK BEANS
250 grs dry black beans
1 lt water
1 tsp salt
20 grs white onion
2 garlic cloves (whole)

COOKED BLACK BEANS
Add dry beans, water, salt, white onion and garlic cloves in
a 2 quarts pot.
Bring to a boil on high heat. Once boiling, cover with a lid
and turn heat to low, making sure the mixture continues
cooking at a gentle boil.
Cook for 3 to five hours, until beans are tender.
Once tender, remove from heat.
Drain beans but reserve both beans and broth separately.

BEAN SOUP
500 grs cooked black beans (see
above)
750 ml cooked black beans broth*
25 grs lard
*If cooking black beans yielded less
than 750 ml of borth, add water
accordingly.

BEAN SOUP
Blend drained beans and broth until smooth. They should
have a creamy texture.
Heat lard on medium high.
Once the lard is hot, add the bean mixture carefully. Start by
adding a couple of serving spoonfuls, then add the rest and
stir. Bring to a gentle boil.

INGREDIENTS
CREMA DE REQUESÓN
100 grs sour cream
30 grs requesón (queso fresco or
ricotta are good options, too)
Pinch of salt
200 grs fried chorizo
CHICHARRÓN DE JALAPEÑO
1 jalapeño (thinly sliced)
½ tsp extra virgin olive oil
Black pepper to taste
Salt to taste

METHOD
Add salt and pepper to taste.
Lower the heat and simmer for 15 to 20 minutes,
stirring occasionally to avoid the mixture from
sticking to the bottom of the pot.
CREMA DE REQUESÓN
Blend sour cream and requesón until smooth.
Add salt to taste.
If requesón is not available, you may use queso fresco
or ricotta to make your sour cream slightly sweeter
and fattier. Remove from the heat.
CHICHARRÓN DE JALAPEÑO
Preheat oven to 275 F
Mix jalapeño slices, olive oil, pepper and salt in a
bowl. Toss to cover.
Place the dressed jalapeño slices on a baking sheet
lined with parchment.
Bake at 275 F for 20 minutes. Turn the slices halfway
through. Let cool.
TO ASSEMBLE
Pour about 220 grs of bean soup in a bowl.
Top with a tablespoon of crema de requesón.
Add chorizo, and jalapeño slices to taste.

