
Cuban Black Beans 

DIRECTIONS

1. Soak the black beans 250 grams in cold water over
night with a teaspoon of baking soda. 
2 .Rinse them off and add them to the pressure cooker
with  1/2 a finely diced green pepper and covered them
with 6 cups of water. Put the lid on and let it come to a
boil before reducing the heat to medium. Let them cook
for about 30 minutes under pressure until tender and
take them off the heat. 
3. Make a sofrito out of the leftover bell pepper, finely
diced onions and two minced cloves of garlic. Sauté the
sofrito in some olive oil until the onions are translucent
and roast the spices (1 tsp dried oregano, 1/4 tsp cumin,
1/2 tsp black pepper, 1 heaping tsp sea salt) before
adding about one cup of black beans and crushing them
with the sofrito. 
4. Add the rest of the black beans and some of the
liquid. Let it simmer for 20-30 minutes before reducing
the heat and adding 2 tbl of white vinegar, 1 tbl sugar
and salt to taste. 

INGREDIENTS

250 gr black beans 
1 green bell pepper, diced

1 onion, diced
2 cloves of garlic, minced

Olive oil
1 tsp ried oregano

1/4 tsp cumin
1/2 tsp black pepper

1 tsp sea salt
2 tbl white vinegar

1 tbl sugar
 
 
 

NOTES
Cuban black beans are a delicious side dish often served with white rice and fried plantains. Some grilled meat on the

side is optional. You can also add them to a burrito, burrito bowl or enjoy the with some tortilla chips. They can be

cooked in regular pot but they will take longer.

I used mild, lightly sweet white vinegar and skipped the entirely. Authentic recipes always include the sugar.

Portions: 4 portions 
Difficulty: 2/5
Time: 15 minutes prep+ time to soak+
1 hour cooking time


