
Easy Black Beans 
Serves 6 

You’ll find dried epazote at International grocery stores. Popular in Mexican 
cooking it’s taste is similar to oregano and it is often credited with helping 

alleviate gas.  Perhaps why you’ll find it often in a pot of beans! 

1 pound (16 ounces) dried black beans, sorted and rinsed  
7 cups cold water 
1 yellow onion, chopped  
2 garlic cloves, chopped, plus an additional 4 garlic cloves, chopped  
1/2 teaspoon dried epazote  
2 tablespoons olive oil  
1 red bell pepper, chopped  
1 1/2 yellow onions, chopped  
4 teaspoons ground cumin 
1 tablespoon smoked paprika 
1/2 cup chopped fresh cilantro  
Salt, to taste  
Freshly ground black pepper, to taste  

Pick over the beans and discard any broken beans before soaking them using the 
overnight or quick soak method.  For the overnight method, cover sorted beans 
with 2-inches of cold water.  Cover and refrigerate for at least 8 hours or as long 
as overnight.   For the quick soak method, place sorted beans in a heavy bottomed 
pot and cover with two inches of cold water.  Bring to a boil and boil for 2 
minutes.  Remove the pot from the heat and let sit, covered, for 2 hours.  For both 
methods, drain the beans and proceed as directed. 

Add the drained beans to a large pot with the 7 cups cold water.  Add the onion, 2 
chopped garlic cloves, and epazote and bring the water to a gentle boil.  Reduce 
the heat to a simmer and partially cover the beans.  Cook the beans for 
approximately 2 hours or until they are soft, stirring occasionally. 

When beans are soft, heat a large skillet over medium high heat.  Add the olive oil 
and then add the chopped bell pepper, yellow onion, and remaining 4 chopped 
garlic cloves.  Cook, stirring often, until the vegetables have softened and begin to 
brown.  Stir in the cumin and paprika and cook for 2 minutes.    

Scrape the sautéed vegetables into the pot with the beans and season generously 
with salt and freshly ground black pepper.  Cook for another 20 minutes then stir 
in the chopped cilantro before serving.     

These easy black beans are great as a side or as a filling for tacos.  I even like them 
pureed as a hearty soup. 

This recipe came from Minced blog at www.mincedblog.com.


