
Black Bean Soup with Roasted Corn and Indian Spices 

2 cups dried black beans 

Olive Oil 

2 ears corn, silk cleaned out, but still in their husks 

4 small (or 2 medium) onions, halved 

3 Serrano chilies (or less!), stemmed 

4 large tomatoes, stemmed and quartered 

4 small pluots, halved and pitted 

Salt and pepper to taste 

1 tablespoon cumin seeds 

1 tablespoon coriander seeds 

1 tablespoon cayenne pepper – or less 

½ teaspoon turmeric 

Red wine or balsamic vinegar to taste 

4 cloves garlic, peeled 

¼ cup cilantro leaves. 

 

Soak the beans in water for a least a couple hours, or overnight. Preheat the oven to 350°. Rub a large 

roasting pan with olive oil. Rub the corn kernels with olive oil and the cover the cobs with the husks. 

Place all the vegetables, except the garlic, and the pluots in the roasting pan. Add the salt, pepper, cumin, 

coriander, cayenne and turmeric, distributing evenly, and then sprinkle the contents of the roasting pan 

with red wine vinegar. Roast for 1 hour. Remove from the oven, and let the vegetables cool in the pan. 

 

Drain the beans, and add enough fresh water to the pot just to cover. Add the garlic cloves to the beans 

and bring the water to a gentle boil – simmer until the beans are just done – approximately 45 minutes. 

Put all the roasted matter, (excluding the corn) the cilantro, and the garlic cloves, which you have 

removed from the bean pot with a spoon, in the food processor, with any leftover roasting liquid from the 

pan. Process until everything is even and smooth. 

 

When the beans are tender, cut the corn off the cob into the soup. And the processes vegetables and stir. 

Heat the soup until just until warm through. Serve with tortilla chips, or warm nan. 

Serves 6. 

 

 

 


