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When I shop at farmers’ markets, the shiny allure of long, luscious vegetable displays has
an evil twin: produce greed. I often buy more than I can possibly use in the days that
come, which means I inevitably face the challenge of using vast quantities of produce all
at once, before it goes bad. Add what’s in your fridge, as you see fit - substituting chard
for kale, yellow onions for red, or parsnips for carrots, for example.

TIME: 30 minutes active time
MAKES: 6 to 8 servings

1 pound raw, fresh black beans, rinsed and picked over
1 bay leaf
1 teaspoon salt
4 thick slices good bacon, diced
1 medium red onion, finely chopped
2 large cloves garlic, finely chopped
1/2 teaspoon ground cumin
1 large head kale, ribbed and shredded (about 3/4 pound trimmed kale, or enough
shredded kale to fill a gallon-sized zip-top bag)
Salt and freshly ground pepper
2 large carrots, peeled and finely chopped
1 large ripe tomato, chopped
1/4 cup (packed) cilantro (leaves only), chopped

Place the black beans in a pot, and add water to cover by a little more than an inch. Add
the bay leaf and salt and bring to a boil. Remove the pot from the heat, cover, and let sit 1
hour.

Heat a large soup pot over medium heat. Add the bacon, and cook 5 minutes, until almost
crispy. Add the onions, garlic, and cumin, and cook until onions begin to soften, stirring
occasionally. Add kale, season with salt and pepper, stir, cover, and cook 10 minutes.
Remove the bay leaf from the beans, then add the beans and all their cooking liquid to the
soup pot, along with the carrots and tomatoes. Bring the soup back to a bare simmer, and
cook for 20 minutes, stirring once or twice. Stir in the cilantro, and season to taste with
salt and pepper.

Serve as is, or puree the soup in small batches with a food processor or blender, until very
smooth. Serve hot.


