Black Bean Soup with Chorizo, Ham and Bacon
Serves 8
Ingredients

16 oz ham steak
10 oz Mexican chorizo
1 lb bacon
1 large onion

8 cloves garlic

5-15 oz cans black beans, rinsed and drained
1-28 oz can fire roasted crushed tomatoes

1 chipotle chili in adobo
4 cups chicken stock or broth
1 tsp ground cumin

1 tsp coriander

Optional: sour cream and cilantro, to garnish
Instructions
1. Dice the bacon, ham steak and onion, and mince the chipotle chili and garlic.

2. In a large Dutch oven, cook the bacon until crisp over medium high heat. Remove all but 2 TBS of the fat.

3. Add the chorizo, onion and garlic to the bacon and cook until the onion is translucent, about 6 minutes. Stir frequently to break up the chorizo.
4. Add the remaining ingredients to the pot (except for the sour cream and cilantro).

5. Bring to a boil, then lower the heat, cover the pot and simmer for at least 1 hour, and up to 3 hours.

6. Serve topped with sour cream and cilantro.

