
Frijoles Negros

1 lb black beans
2 ea green peppers, large
1/4 cup olive oil
1 ea onion, large
½ cup pimento stuffed olives, sliced
3 tsp salt
½ tsp black pepper
1/4 tsp oregano
1 ea bay leaf
2 tbs sugar, white
2 tbs vinegar, white
2 cup burgundy
2 tbs olive oil
2 cloves garlic

Sort and wash beans in cold water.  Place in large Dutch oven and
cover to a depth of 2 inches with water and soak overnight until
plump.  Add 1 tbs salt and 1 green pepper, cut in large pieces,
and cook until very soft (approximately 1 hour.)

Chop onions, garlic, and remaining green pepper.  While beans
cook, heat olive oil in frying pan and saute onions, garlic, and
green pepper.  Add to the beans, together with salt, pepper,
oregano, bay leaf, sugar, and olives.  Cook for another hour.

When thick, add vinegar and wine and cook over low heat for
another 1 to 1.5 hours until thick.  If there is too much liquid,
cook uncovered for an additional 15 to 20 minutes.  Float a
little olive oil on the beans and let stand before serving.

Sylvia Ryan serves 8



Frijoles Negros

1 cup black beans, dried
1 ea green bell pepper, cut in half, seeded
2 ea bay leaves
2 tbs cilantro, chopped (optional)

Sofritos

1 tbs olive oil
1 ea onion, large, chopped fine
1 ea green bell pepper, seeded,, chopped fine 
4 cloves garlic, minced
½ cup dry sherry
2 tbs wine vinegar
1 ½ tsp cumin, ground
1 ea scotch bonnet pepper OR
2 ea jalapeno pepper

Heat oil in skillet.  Add onions, bell pepper and garlic.  Saute
until soft (about 5 min.)  Add sherry, vinegar, cumin and scotch
bonnet.  Simmer 10 minutes.

Pick over and wash beans in cold water.  Soak overnight in cold
water.  Drain beans and place in large pot.  Add 6 cups water,
bell pepper halves, and bay leaves.  Bring to a boil.  Reduce
heat to low.  Cook the beans partially covered until tender (1-2
hours or more.)  If beans need liquid, add boiling water.

Combine beans and sofritos and cook an additional 45 minutes to 1
hour.  Remove bay leaves and pepper halves.

Memories of a Cuban Kitchen
Schwartz, J. & Urrutta, M. serves 6



Green Olive Soup

2 cups green olives, pitted
5 tbs olive oil
2 cloves garlic, minced
½ ea onion, medium, chopped
1 qt broth, chicken
6 tbs flour, white
1 cup cream, whipping

Tabasco sauce (optional)

Saute garlic, 2/3 of the olives, and ½ of the onion in 2 tbs of
oil.  Put in a pot with 1 qt of broth and bring to a boil.  Puree
in a food processor and then return to a boil.

Chop and add the remaining green olives and whipping cream.  Add
a roux made of flour and 3 tbs olive oil.  Stir well and serve.
Garnish with garlic croutons, sliced olives and optional Tabasco
sauce.


