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Rlnse beans and soaan cold waler

. overnight, Drain.
‘:' Heat oil in‘a large keltla Saute ham

1 C
1be§-ounce Pﬂmﬂ‘n\"ﬁrj:d_black
2 Dot Joan nam
1 onion, gch m,
1 l'||:l&e|er,, - i
1 green pep

chopped ;
1°Rhmno pepﬁer
pped !}m 4
3 cloves garlic;minced "
cup chopped fresh parsley, dl-
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1 teaspoon cumin
1 teaspoon salt "

cubes with onlon, celery, peppers -
and garlic. Add beans and waler
. to cover. Add%cupeachofme -
parsley and green onion. Add:

TR mmm Simmer_ over medl{l:l]m heat
until. beans
“”P "_3 Hﬂ}'hra tender and thickens.”,—
. Add water as n . Stir in
¥ salt near the end of | ng hme, "
. ddafewdashescthottiedhot

Y.

sauce if desired.

Add remaining parsley and
onion just before semng
over fice. ¢

Yield: 4 to 6 servings
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