Mexican Black Bean Chili

1 pound dried black beans 

2 cups chopped onion 

1 cup yellow bell pepper, cut into 1/2" pieces 

1 cup red bell pepper, cut into 1/2" pieces 

1 cup green bell pepper, cut into 1/2" pieces 

1 Tbs chili powder 

2 tsp cumin seeds 

2 tsp dried oregano 

1 tsp salt 

1/2 tsp ground cinnamon 

1 15 oz can Italian-style tomatoes, undrained & chopped 

1 1/2 ounces semisweet chocolate, coarsely chopped 

4 cloves garlic, minced 

2 jalapeno peppers, seeded & minced 

2 bay leaves 

1 cup minced fresh cilantro 

1-2 tsp hot sauce

 Sort and wash beans. Place in a large Dutch oven. Cover with water to 2 inches above beans. Bring to a boil and cook 2 minutes. Remove from heat; cover, and let stand 1 hour. Drain beans.

Place beans and next 14 ingredients (beans through bay leaves) in a crockpot. Cover with lid and cook on low heat for 8 hours. Stir in cilantro and hot sauce. Remove bay leaves before serving. Serves 6.

Crock Pot Mexican Pinto Beans

I live in Mexico and make beans a lot here. They taste great without being seasoned with meat. They

especially taste good cooked in the crock pot. Here's my favorite recipe:

Rinse 2-3 cups of pinto beans (or any beans), removing any stones you find.  Put them in the crockpot with 7 cups of water.  Put the crockpot on low and go to bed.  

The next morning add:

1 chopped up onion

1 tsp salt

1/2 tsp pepper

2-3 cloves of garlic, cut up

Optional: add a diced carrot and/or 1/2 cups diced fresh cilantro)

Do not add these ingredients the night before because the beans soften better when they're on their on in the crock pot.

I also add more water if needed, maybe another 3 cups. I continue to cook on low until we have lunch at 2:30.  

The beans are usually done by noon, though, and I taste the seasoning then to see if more is needed.  

A way to make them like refried beans but keep them healthy is once they are cooked, drain them, saving the liquid, then put them in the blender with a little of the liquid, adding only as much liquid as needed to puree them. 

You can also do the same thing by putting them in a mixing bowl and using your electric mixer.

