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Ingredients:

2 tsp. canola ol E'adk B&m &)"(P

1 onion

1 carrot

1 28 0z can diced tomatoes

2 15 oz cans of drained black beans (Go Goya!)

1 cup of sliced red pepper

1 1/2 cups vegetable broth

1 tbsp. chipotle peppers in adobe sauce

1 tsp. cumin T
cincinnati

salt and pepper
1 orange %Iﬂs
1 tbsp. thyme Og

1 avocado, sliced
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o Black Bean Soup
Directions:

&> Heat 2 tsp. canola oil.

&> Add one onion and one sliced carrot. Let mingle for 5 minutes.
e Add 1 28 oz can diced tomatoes, 2 15 oz cans of drained black
beans, 1 cup of sliced red pepper, 1 1/2 cups vegetable broth, 1
tbsp. chipotle peppers in adobe sauce, 1 tsp. cumin, and salt and

pepper to taste.
& | ot this marry for 20 minutes on a nice simmer. cincinnati

&= A\dd zest of one orange (I used tangerine) and Eoms

1 tbsp. thyme. |og
e Scrve with avocado.




