CARLA'S BLACK BEANS
JUST ADD CHIPS AND SALSA AND YOU ARE READY TO PARTY!!

I have been requested to blog on my black bean recipe. Not an exciting subject but it makes a
nice meal when you add some tamales and salsa and chips. My favorite tamales are the spinach
and corn ones from Berryhill's.
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SERIOUSLY FRESH MEX

I like to make black beans when | am putzing around the house. It is best when it cooks all day.
Ok here we go. First, you need a bag of black beans. Dump them in a pot and cover well with
water. Let this sit overnight.

The next morning rinse the beans and discard the water. Meanwhile chop up two large onions. |
like the yellow ones. | am not precise about this so don't worry if you want to put in one or three
onions. | also chop up carrots. Being lazy | buy those cute little bunny love carrots that are
already peeled. | chop up about 12 or 15 carrots. Then to spice it up | chop up two to three
jalapenos.

Tip on jalapenos. Put on gloves when you do it. Otherwise you may rub your eyes and that
"hot" from the jalapenos won't feel good in your eye. Also make sure to remove the seeds from
the inside.

Now put two to three tablespoons of olive oil in a skillet. Heat this up and add the onions,
carrots and jalapenos. Cook this for fifteen or twenty minutes or until the opinions are
translucent.


http://berryhillbajagrill.com/index.php?id=1
http://www.google.com/imgres?q=yellow+CHOPPED+ONIONS&um=1&hl=en&rlz=1W1ADFA_enUS461&biw=1088&bih=424&tbm=isch&tbnid=5AXYDd6HaaKKLM:&imgrefurl=http://savingnaturally.com/2010/08/homemade-salsa-tutorial/&docid=FVXyFyiitRl7-M&imgurl=http://savingnaturally.com/wp-content/uploads/2010/08/chopped-onions.jpg&w=500&h=375&ei=MaSVT4HONKPg2AXk_8iUBQ&zoom=1&iact=hc&vpx=782&vpy=46&dur=1297&hovh=194&hovw=259&tx=155&ty=111&sig=108460249901068575536&page=2&tbnh=119&tbnw=169&start=12&ndsp=19&ved=1t:429,r:18,s:12,i:136
http://www.google.com/imgres?q=jalapeno&um=1&hl=en&sa=N&rlz=1T4ADFA_enUS461US463&biw=1088&bih=424&tbm=isch&tbnid=-itKccvQLXNX-M:&imgrefurl=http://amazing-seeds.com/jalapeno-pepper-seeds-p-48.html&docid=saUJG2fR3PcCmM&imgurl=http://amazing-seeds.com/images/jalapeno%252520(1).jpg&w=250&h=250&ei=qKSVT_LyHsbs2gXghriNBQ&zoom=1&iact=hc&vpx=841&vpy=2&dur=1407&hovh=200&hovw=200&tx=138&ty=124&sig=108460249901068575536&page=2&tbnh=120&tbnw=129&start=16&ndsp=18&ved=1t:429,r:5,s:16,i:184
http://www.google.com/imgres?q=food+prep+gloves&um=1&hl=en&sa=N&rlz=1W1ADFA_enUS461&biw=1088&bih=424&tbm=isch&tbnid=yaDc65MEohslVM:&imgrefurl=http://www.allianceonline.co.uk/kitchen-hygiene/gloves/food-preparation-gloves/vinyl-powdered-gloves-jgvb0003.html&docid=TjrY0jqw091-hM&imgurl=http://www.allianceonline.co.uk/product_images/JGVB0003.jpg&w=299&h=311&ei=FaqVT83DPKTm2QWbyYSMBQ&zoom=1&iact=hc&vpx=696&vpy=76&dur=1563&hovh=229&hovw=220&tx=137&ty=159&sig=108460249901068575536&page=2&tbnh=120&tbnw=115&start=6&ndsp=19&ved=1t:429,r:17,s:6,i:129
http://www.google.com/imgres?q=remove+jalapeno+seeds&um=1&hl=en&sa=N&rlz=1T4ADFA_enUS461US463&biw=1088&bih=424&tbm=isch&tbnid=L_XL7suvrOWCUM:&imgrefurl=http://www.flickr.com/photos/rrenomeron/5236185443/&docid=gLxwcvj6-wvyPM&itg=1&imgurl=http://farm6.staticflickr.com/5002/5236185443_2050136cd4_z.jpg&w=640&h=427&ei=YaqVT6XJOOLm2gXPzLz4CA&zoom=1&iact=hc&vpx=215&vpy=136&dur=562&hovh=183&hovw=275&tx=145&ty=111&sig=108460249901068575536&page=1&tbnh=101&tbnw=135&start=0&ndsp=13&ved=1t:429,r:1,s:0,i:71
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Meanwhile put the beans in a big pot and add two containers of vegetable stock. Each container
has 26 ounces. Turn up the heat until the water is boiling, then add all the veggies from the
skillet.
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COOKING

The other key ingredient to this recipe is orange juice. This is the critical part. Squeeze oranges
or tangerines. | like to squeeze at least one and a half cups. Don't' buy prepared orange juice. It
needs to be freshly squeezed. Then take an orange or two tangerines, peel them and remove the
seeds. Put the orange sections in the pot with everything else. | know this seems weird but at
the end the oranges will be gone and just their flavor will remain. 1 also add a big heaping
teaspoon of cumin. Season to taste with sea salt and ground pepper.

Now after the beans have begun to boil, turn down the heat put on the lid and let them simmer all
day. Check on them occasionally and give the beans a big stir.

Now that you have the beans cooking, go buy the tamales and the chips and salsa. Throw in
some margaritas! See my blog on the perfect margarita and you have a special festive party meal.

One more item that is nice to have for your dinner party. Add Topo Chicos, which are a
wonderful mineral water bottled in Mexico and presented in a glass bottle. Now you are set!!!
Have fun.




