
SMOrJ BLACK BEAN DIP
4 slices bacon
1 medium onion, chopped
1 small-red bell pepper, diced

Serves 8.
2-15 oz. can black beans, undrained
1 tsp. chopped chipotle chili in adoboLrc
% cup sour cream

%tsp. ground cumin 2 T. chopped fresh cilantro
% tsp. dried oregano To{illa Chips for dippins 1Jl"{, +e:irlu'.t"-,7f r,Ir,
1. Dice bacon and cook ;n a !arge skliet u:riil cr'si:, airoui 0 ir':l' ,.;tes. i".ri'atn on r
paper towels. Scur ofi a,; but i T. drippirgo frorn skiliet. Add onion and bell
pepper and saut6 until cnion is soft, about 5 minutes. Add cumin and oregano
and cook 1 minute more. Add beans with iheir liquid and chipotles. Simmer over
medium lcw heat until slightly thickened, stirring occasionally about 5 minutes.

2. Transfer 1 cup bean mixture tc orocessor. Blend until smooih. Stir blei,ded
minure into remaining bean mixture. Seascn with salt and peDper. Transfer to a
bowt. Cover and refrjgerate 2 hours and up lo 49 hours.

3. To ser,;e, sti!"half the bacon into th? dip. Top wiih $oLlr cream and sprinkle 
^'ithcilantro and remaining baccn. Serve dip wari:t or at fcom temperature wiih clllps.


