SOUTHWESTERN BEAN SOUP

1 
c.poblano chile pepper, seeded and chopped

¾ 
c Hy-Vee Short Cuts chopped onions

½ 
c.carrot, chopped

¼ 
c.chopped red bell pepper

2 
clove(s) garlic, minced

1 
tbsp. chili powder

1 
tsp. ground cumin

¼ 
tsp.dried oregano

1
(32-oz.) container Hy-Vee vegetable stock

1
(15-oz.) can no-salt-added dark red kidney beans, drained and rinsed

1
(15-oz.) can great northern beans, drained and rinsed

1
(15.5-oz.) can no-salt-added pinto beans, drained and rinsed

Desired toppers, such as: sour cream, finely shredded Mexican cheese, and/or fresh cilantro

Add Desired toppers, such as: sour cream, finely shredded Mexican cheese, and/or fresh cilantro

Heat oil in a 4-to-6-quart Dutch oven over medium heat. Add poblano chile pepper, onions, carrots, and bell pepper. Cook for 4 to 6 minutes or until onions are tender, stirring occasionally. 

Stir in garlic, chili powder, cumin, and oregano. Cook and stir for 1 minute. Add vegetable stock and beans. Bring to boiling; reduce heat. Simmer, uncovered, for 5 minutes or until heated through. Ladle into bowls. Top with desired toppers. 
Nutrition facts: Servings 230 Calories per serving Amounts Per Serving * Total Fat: 3.5g o Saturated Fat:  g o Trans Fat: 0g * Cholesterol: 0mg * Sodium: 560mg * Total Carbohydrates: 42g o Dietary Fiber: 17g o  otal Sugars: 5g * Added Sugars: 1g * Protein: 12g Daily Values 17% Iron20% 5% Calcium6% 0% Vitamin  0% 13% Potassium15% Recipe Source:
Serves: 6
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