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Black Bean Soup  
Serves 4 

 
I enjoyed this soup with a dollop of sour cream and a spoonful of the bell pepper 
and red onion mixture for lunch. For dinner, I added two tablespoons chopped 
fresh cilantro, a little lime juice, and a drizzle of extra virgin olive oil to the bell 
pepper and onion mixture for a Latin-inspired twist.  Lunch was good, dinner 
was how this soup is supposed to be served. 
 
For the soup: 
2 cups dried black (turtle) beans, picked over and rinsed 
2 tablespoons olive oil 
2 yellow onions, chopped 
2 celery stalks, trimmed and chopped 
1 large green bell pepper, chopped 
4 garlic cloves, chopped 
1 smoked ham hock or 4 slices thick-cut bacon 
1 cup dry red wine 
7 cups water, more as needed 
1 bay leaf 
Salt, to taste 
Freshly ground black pepper, to taste 
Ground red cayenne pepper, to taste (optional) 
 
For salsa garnish: 
½ red bell pepper, finely chopped 
½ orange bell pepper, finely chopped 
¼ of a large red onion, finely chopped 
2 tablespoons chopped fresh cilantro 
Fresh lime juice, to taste  
Extra virgin olive oil, to taste 
Kosher salt, to taste 
Sour cream 
 
Cover the beans with 4-inches of water and let soak in the refrigerator for at least 
8 hours and as long as overnight.   If short on time, use the quick-soak method 
described below. 
 
To quick-soak beans, place beans in a medium saucepan and cover with 2-inches 
of water. Bring to a boil and boil for 2 minutes. Remove the saucepan from the 
heat and cover. Let sit for 1 hour then use as directed. 
 
Drain the beans after soaking.   Set aside. 
 
Heat the olive oil in a large Dutch oven or heavy bottomed pot over medium heat. 
Add the olive oil. Add the onion, celery, and green bell pepper and cook, stirring 
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often, until vegetables soften and just begin to brown (about 6 to 8 minutes).   
Add the garlic and cook until fragrant, about 30 seconds. 
 
Stir in the drained black beans and add the red wine. Cook, stirring as needed, 
until the wine reduces by half. Add the water, the ham hock and bay leaf and stir 
to combine. Bring to a boil. Reduce the heat to a simmer and cover. Cook, stirring 
occasionally, for 2 to 3 hours or until the beans are tender. Season to taste with 
salt, pepper, and cayenne and let simmer for another 15 minutes. 
 
While the beans are simmering, combine the orange and red bell pepper, 
chopped red onion and cilantro in a small bowl. Stir in lime juice, olive oil and 
salt based upon your personal preference. Refrigerate the pepper-onion mixture 
until ready to serve. 
 
Working in batches, puree the soup in a blender, return it to the pot, and simmer 
until the desired consistency is achieved. Adjust seasonings as needed; I found 
that I needed to add salt and freshly ground black pepper generously. Serve the 
soup hot with a dollop of sour cream and a heaping spoonful of the bell pepper 
salsa. Enjoy! 
 


