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¢ Cooking
Cuban Black Beans

(/recipes/1013062-cuban-black-beans)

By Pete Wells Time: 45 minutes Yield: Serves 8 to 10

Ingredients Preparation

1 %, green peppers, stemmed and 1. Cut 1 green pepper into 1-inch squares. Smash and peel 4 of the

seeded
10 garlic cloves

1 pound dried black beans, rinsed
and picked over to remove any
stones

1 smoked ham hock

2 bay leaves

5 teaspoons salt, or to taste
1/, cup olive oil

4 slices thick bacon, cut into 1/2-
inch pieces

1 Spanish onion, diced

1 jalapefio, stemmed and finely
chopped

1 teaspoon dried oregano
1/, teaspoon ground cumin

14, teaspoon freshly ground black
pepper
3 tablespoons distilled white vinegar

1 tablespoon turbinado or other
brown sugar

Nutritional Information

Nutritional analysis per serving (8
servings)

439 calories; 19 grams fat; 4 grams
saturated fat; O grams trans fat; 9 grams
monounsaturated fat; 2 grams
polyunsaturated fat; 41 grams
carbohydrates; 9 grams dietary fiber; 4
grams sugars; 26 grams protein; 44
milligrams cholesterol; 1516 milligrams
sodium

Note: Nutrient information is not
available for all ingredients. Amount
is based on available data.
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garlic cloves. Put the green pepper and garlic into a large pot with
the beans, ham hock, bay leaves and 1 tablespoon salt. Add 2
quarts water and bring to a boil. Cover the pot and simmer until the
beans are tender, an hour or more.

. Meanwhile, make a sofrito. Cut the remaining ¥z green pepper into

Ya-inch dice. Peel and finely chop the remaining garlic. Heat the
olive oil in a very large skillet over medium-high heat. Add the bacon
and cook, stirring occasionally, until it starts to brown, about 5
minutes. Add the green pepper and onion and cook, stirring, until
slightly softened, about 3 minutes. Add the garlic, jalapefo (leave
out the seeds if you don’t want it too spicy), oregano, cumin, black
pepper and 2 teaspoons salt and stir for another minute. Pour in the
vinegar and scrape any browned bits from bottom of pan with a
wooden spoon. This is your sofrito.

. When the beans are cooked, discard the bay leaf. Remove and set

aside the ham hock and let it cool. Transfer 1 cup of beans to small
bowl, mash them into a paste with the back of a fork and return to
the pot. Add the sofrito, then the sugar. Pull the meat from the ham
hock, leaving behind any white sinew or gristle. Chop the ham into
Y2-inch pieces and return it to the bean pot.

. Stir the beans well and bring to a boil over medium heat, then lower

to a simmer and cook, uncovered, for 20 minutes or so, skimming
any foam from the top. Taste for salt and serve with white rice.

172


https://www.edamam.com/website/wizard.jsp
http://cooking.nytimes.com/search?q=Pete+Wells

6/1/2015 Cuban Black Beans Recipe - NYT Cooking
(https://www.edamam.com/website/wizard.jsp)

Adapted from “Tastes Like Cuba,” by Eduardo Machado and Michael Domitrovich
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