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Quick and Easy Black Bean Soup
Serves 4-6

Ingredients

4-15 oz cans black beans, drained and rinsed

3 cups chicken broth

8 oz Spanish chorizo sausage, diced

1 onion, diced

1 red bell pepper, diced

1 TBS vegetable oil

6 cloves garlic, minced

1 tsp dried oregano

½ tsp ground cumin

½ tsp chili powder

1 bunch green onions, minced
½ cup minced cilantro
Salt and pepper to taste

1. 
Process 2 cups of black beans and 1 cup of broth in a blender until 
smooth.
2. 
In a large pot or Dutch oven, combine the oil, sausage, onion and bell 
pepper and heat over medium high. Cook until vegetables are slightly 
browned (about 7 minutes).
3. 
Add the garlic and spices to the pot and cook for about 30 seconds, 
until fragrant.
4. 
Add the broth, beans and blended broth/beans to the pot, stirring 
together and scraping up any browned bits from the bottom.
5. 
Simmer for 15 minutes, taste, and re-season if needed.
6. 
Stir in the cilantro and green onions and serve hot! Garnish with hot 
sauce and crusty bread or croutons if desired.






