
 Cuban Black Beans & Rice with Tomato Salsa 
  
1 package dried black beans 
Vegetable broth (1- 32oz. box) 
Chili powder 
Chipotle powder 
2 cloves garlic 
Soak beans overnight in water (cover w/2 inches above beans). 

Drain and rinse beans. Place beans in sauce pan and add vegetable 

broth. Add water to cover if needed. Add spices and boil for 1 

hour and then simmer until tender (follow package direction if 

available). Prepare brown rice according to package directions. 
  
  


