SPICY BLACK BEAN SOUP
4
(15-ounce) cans black beans

2
(roughly 16-ounce) jars mild salsa verde (or 3½ cups homemade)

2
(4-ounce) cans chopped green chiles

2
tablespoons unsweetened cocoa powder

2
teaspoons ground cumin

2
teaspoons garlic powder

½
cup chopped cilantro


Salt and black pepper


Any combination of lime wedges, sour cream, pickled red onions, queso fresco, tortilla 
chips and sliced avocado, radishes and fresh chiles, for topping

In a large pot, bring the beans, salsa, green chiles, cocoa powder, cumin and garlic powder to a boil over high. Cover, reduce heat to medium, and simmer, stirring occasionally, until the beans flatten easily when smashed against the side of the pot, 7 to 10 minutes.

Use an immersion blender or potato masher to smash some of the beans until the broth is thickened to your liking, keeping in mind that the soup will also thicken as it sits. Stir in the cilantro, then season to taste with salt and pepper. (Because the beans and salsa contain salt, you might not need more; if you find the soup too salty or thick, add water to thin.) Serve with desired toppings.
There are a lot of things to love about this soup: It comes together in 20 minutes in just one pot with fewer than 10 ingredients. But most importantly, minimal effort results in a velvety yet bright soup. The cocoa powder accentuates the fudginess of the black beans, while the salsa verde adds surprising tartness. The tomatillos in the salsa also contain pectin which, along with the starchy bean liquid, quickly thickens the soup. While the soup’s cooking, ready your garnishes as you’ll want plenty to top the bowls. Leftover soup keeps for up to three days, but will stiffen as it sits, so thin with water as needed or turn it into refried beans.

SERVES6-8 , 10 cups  
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