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INGREDIENTS:

-0 1% cups black turtle

beans

- [1 onion, chopped
- [02 garlic cloves, minced

- D1 tablespoon bacon fat

or olive oil

_ 06 fresh chiles, stems

and seeds removed,
chopped

. 01 large ham hock
" [3 teaspoons ground

cumin
[J 1 teaspoon crushed
epazote (optional)

-1 tablespoon red wine

vinegar

. O6to8cups chicken

stock

) 01 cup cream or half-

and-half

[0 3 tablespoons tequila

(optional)

' O Crushed red chile

O Sour cream

--------------------------------------------------------

INSTRUCTIONS: Cover the béans with wa-
ter and soak overnight. Saute the on-
jon and garlic in bacon fat or oil until
soft.

Combine beans, fresh chiles (use ja-
lapenos for very spicy soup, Anaheims
for mild $piciness), onion and garlic,
ham hock, cumin, epazote, vinegar and
stock. Bring to a boil and reduce heat.
Simmer 3 to 3% hours, or until beans
are soft.

Remove ham hock, shred the meat
and set aside. Puree the bean mixture
until smooth. Strain if necessary to ob-
tain smooth texture.

Return to the saucepan, stir in the
cream, and heat. Remove from heat
and stir in tequila. Ladle into bowls,
stir in ham shreds, and garnish with
crushed red chiles and a dollop of sour
cream, if desired.

Serves 6 to 8.

PER SERVING: 269 calories, 15 g protein,
269carbohydm l3gfat(79wm¢5l
mg cholesterol, 221 mg sodium, 8 g fiber




