University of California
Agriculture and Natural Resources ¥ UCCE Master Food Preserver Program

“Teaching research-based practices of safe home food preservation to the residents of Solano and Yolo Counties.”

Home Canned Cuban Black Bean Soup

This is a homemade version of a Cuban Black Bean soup. If you want it creamier, puree a portion on
the soup when you’re ready to warm it and serve. It is best if it ages for a month or two in the
jar for the flavors to blend.

Recipe Modified for USDA Approved type of soup by: Sue Mosbacher, Central Sierra and Sacramento
Counties UC Master Food Preserver Coordinator

Yield 8 pints Yield 4 pints

2 pounds dried black beans 1 pound dried black beans

2 cups onions, chopped 1 cup onions, chopped

1 cup bell pepper, chopped % cup bell pepper, chopped

6 Tablespoons, garlic chopped 3 Tablespoons, garlic chopped
1%  Tablespoons salt 2%  teaspoons salt

1%  Tablespoons ground cumin 2%  teaspoons ground cumin

1 Tablespoon dried oregano 2 teaspoons dried oregano

Ya cup cider vinegar (5%) Y cup cider vinegar

2 pound ham, cubed into % pieces Ya pound ham, cubed into half % pieces
Directions:

1. Wash and sort dry beans. Cover with 12 cups water. Bring to a boil and boil for 2 minutes.
Remove from the heat and let soak in water for 1 hour; heat to a boil, rinse and drain.

2. Sauté ham, onions, peppers, garlic and salt in 1 Tablespoon olive oil until the onion is glassy

looking.

Add rehydrated beans, cumin, oregano, and vinegar.

Add water to cover the mixture by about 1 inch; boil for 5 minutes.

Fill jars one-half full with the solid soup mixture.

Fill the jars with remaining liquid, leaving 1-inch headspace.

Remove air bubbles and adjust headspace if needed. Wipe rims of jars. Center lid on jar and

adjust to finger-tight. Process in Pressure Canner according to directions in box on page 2.
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Recommended process thme for Soups In a
dial-gauge pressuns canmner

Canner Pressure (PSI]) at Altitudes of

Style Jar Process

0o— 2,001— 4,001— 6,001—
of Pack St=e Time 2,000 ft 4,000 ft 6,000 fit 8,000 fit
Hot Pints s80* min 11 I 12 I 13 b 14 I

CQuarts = 11 12 13 14

*Caution: Process 100 minutes if soup contains seafoods.

Recommended process time for Soups In a
weighted-gauge pressure canmner

Canner Pressure (PSI) at Altitudes of

Style Jar Process 00— Abowve

of Pack Size Time 1,000 ft 1,000 ft

Hot Pints S0* min 10 b 15 Ib
Quarts rd=h 10 15

*Caution: Process 100 minutes If soup contains seafoods.
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