SLOW-COOKER BLACK BEAN SOUP
1
pound dried black beans (not soaked)

1
yellow onion, peeled, trimmed and quartered

5
garlic cloves, smashed and peeled

1
chipotle chile in adobo plus 1 tablespoon adobo sauce

2
teaspoons ground cumin

2
dried bay leaves and/or 1 teaspoon dried oregano

¼
teaspoon baking soda (optional)


Kosher salt (Diamond Crystal)

1
teaspoon apple cider vinegar


Any combination of sour cream, Greek yogurt, corn chips, pickled red onion, cilantro, l
ime wedges or poached eggs, for toppings

In a 5- to 8-quart slow cooker, combine the beans, onion, garlic, chipotle chile and sauce, cumin, bay leaves and/or oregano, and baking soda, if using. Add 6 cups of water and 1 teaspoon salt and stir to combine. Cover and cook on low until the beans are tender, 8 to 10 hours. Taste more than one bean to ensure they’re all cooked through; they should also flatten without much effort when pressed between your fingers.

Remove and compost the bay leaves. Transfer the onion, garlic and chipotle chile to a blender or food processor, along with about 2 cups of the beans and broth. (You can purée more or less of the soup, depending on desired consistency.) Blend until smooth. Pour puréed soup back into the slow cooker, stir in the vinegar, then season to taste with salt. Eat with desired toppings.
TIP

Beans should reach a simmer and cook until tender to be safe to eat. If your slow cooker does not reach a simmer on the low setting, increase the heat level to high, and ensure the beans cook at a simmer for at least 15 minutes at some point in the cooking process.
Start your slow cooker in the morning and by dinnertime, you’ll have deeply spiced black beans that just need a quick blend to become a velvety and vegan black bean soup. While not essential, a smidgen of baking soda helps the beans soften so they end up almost fudgy. Blending some of the beans with their liquid gives the soup body; for a very smooth soup, purée the whole mixture. A little vinegar and a flourish of toppings keep it from being one-note. Leftovers will thicken overnight, so thin as needed with water or turn them into refried beans.

SERVES: 4-6









Ali Slagle

Actually you can but modify the cooking method not the recipe. You can just use the Dutch Oven like a slow cooker. Instead of placing the Dutch Oven on the stove top (not a great idea for this length of time) put it into your oven instead at about 200 degrees (average temp for a Slow Cooker on Low) for the same time. It effectively turns your Dutch Oven into a slow cooker.

Is this helpful? 77

Joe1 year ago

I make a broth from ham hocks, celery, carrots, and cilantro to use as a base for this soup. After making the broth, I cut the meat off the hocks and use it in the soup. The day before serving the soup I refrigerate it then remove the congealed fat before reheating and serving.

Is this helpful? 72

sandra, copied from notes1 year ago

Soak your dry beans in Zinfandel overnight and add the whole thing to the slow cooker along with whatever other liquid you are using. I’ve done this many times.

Is this helpful? 55

dlm1 year ago

Can you make this in a Dutch oven?

Is this helpful? 32

Sandi1 year ago

I would soak the beans overnight. I would sauté the onion and garlic in a little oil and add in the ground spices, then the liquid and remaining ingredients. Depending on the age of your dried beans start checking around 1 hour into the cooking. Now that I am retired I seldom use my slow cooker..I may have to dig it out, I forgot how handy they are.

Is this helpful? 17

Frank1 year ago

Yes, simmer for a couple hours until beans are tender. Keep an eye on the pot as the recipe only calls for 6 cups of water. That's not very much for 1 lb of beans and cooking in a dutch oven the liquid tends to evaporate much more than in a crock pot. I might even start with 8 cups (2qts) liquid and still need to add some more, especially if you puree the beans at the end. Hope that answers your question. Happy Cooking.

Is this helpful? 16

Bellaverdi1 year ago

Best black bean soup ever! Followed recipe to the letter. It did need the full time for adequate tenderness of beans. The heat from the chipotle was just right. On regular rotation now.

Is this helpful? 16

Carole1 year ago

It comes in cans and you should be able to find it at your supermarket.

Is this helpful? 12

Julia K1 year ago

Any idea what changes would I make to the recipe if I were to use canned beans?

Is this helpful? 10

Kit1 year ago

Planning to make this tomorrow, but if you've already cooked this recipe, were you really able to remove the chile after 8-10 hours of cooking to put it in a blender? Seems like it would have fallen apart by then. I can see that the garlic and onions are big chunks that you could remove to blend but not so sure about that canned chipotle pepper.

Is this helpful? 10

MARIAC1 year ago

I’d sauté the onion, garlic and Chile with the spices, and cook it together with the canned beans for 30 mins on the stove.

Is this helpful? 7

Nancy1 year ago

I had no trouble fishing out the chile after 10 hours. Remarkably, it stayed whole. The soup is delicious—I made it as written. Will make again.

Is this helpful? 7

WBJ1 year ago

As an alternative if you can't find the peppers in adobo sauce - wash, split, remove seeds, and devein one or two dried chipotle or similar peppers. Make sure they are in the blender batch (or use an immersion blender)

Is this helpful? 6

Thierry La Jambe1 year ago

A careful cook will add the garlic during the last 30 minutes or so of the cooking. It's a general rule. Garlic after 10 hours cooking is no longer garlic.

Is this helpful? 6

judi1 year ago

How would you do this in an insta pot ?

Is this helpful? 6
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