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olive oil
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1:»31 w o~ diced

miEcd pepper - cdiosd

arasn pepper - diced

Jalapeno - minoss

cumin saed - toasted and ovound
shecd arcd ground

coriancsr seed - o
ot paprika

CAMERCT - arourd

tomato cone

comns o mesican chooolats

cilamtro - chopped

black pepperoorn - orushed

Soak beans ~od hoours In enoush ns

o
with cold us te-"
Combirns beans with enouoh fresh nats
about 1.5 hours,

Dreain argd reserws until nesded,

e tencder,

Heat oll in e lavos soup ot Hodd the ondons

Aodd the oselio ard sauts for
Aod peppers angd spioss.

Aodd the tomatoss arnd bears.

Just before serwing, add cooos, cilantvo, =81t and pep
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Sauhe until svomatic, sboub 2

3 inchss.

tockpot.
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arwd saubs until carmelized.

Fod celery argd saube for L ominubs,
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Drain the beans and rinss

Simmer until the beans
ary o kesp the heans coverad,

Simmer until the veoes are terncer, about 28 ming



