Black Bean Soup

1 lb. Black beans, dried

1 lb. Salt pork

2 large onions, chopped

3 green peppers, chopped

½ cup olive oil

Salt

Fresh ground black pepper

1 TBSP. basil wine vinegar

Wash beans well.  Place in large pot and cover with cold water.  Add salt pork and bring to a good boil.  Reduce heat to simmer.  

In skillet cook vegetables in olive oil until limp and add to beans.  Cook until beans are tender.  Remove salt pork.  Drain about one cup of beans from soup and put in blender.  Blend to form a paste.  Return to soup.  Add salt, pepper, and wine vinegar.  

