Black Bean Soup

Diced onions, sautéed in a little oil

2 cans black beans, drained and rinsed*

1 can rotel tomatoes (these come in original, mild and hot)

1 can Mexicorn (has red and green peppers), undrained

Chicken broth**, ½ to 1 can

Cooked rice or tortilla chips

Sour cream and/or grated cheese, optional

The recipe for this “soup” , if you can even call it that, is very loose.  There are many variations (google “Black bean soup”).  So really, you can just do your own thing and make it how you like it.  Leave out the onions if you don’t want to bother sautéing them.  Try adding the black beans without draining them and/or omit the chicken broth.  Here is what I did for your variation:

Saute some diced onions in a kettle.  Add the drained black beans, rotel tomatoes (do not drain), the Mexicorn, and the broth.  Heat and serve.  You can eat it “as is” or serve it over rice or with tortilla chips.  Top with sour cream or grated cheese, if desired.

*To drain or not to drain – that is the question.  Some recipes have you drain and rinse the beans, some have you just add the whole can.  You will just have to try it both ways and see how you like it.

**No need to buy chicken broth, just add one chicken bouillon cube to one cup of water.

