Black Bean and Veggie Soup

2 13-ounce cans black beans, drained

3 tablespoons olive oil

1 medium onion

3-4 diced carrots

1 jar salsa

(optional: diced green peppers, diced carrots, butternut squash puree)

1. Heat oil in a large saucepan over medium heat

2. Add onions and carrots, stirring occasionally, until translucent.

3. Stir in black beans and salsa, bring to a boil and simmer for 10 minutes until flavors blend.

To boost the vegetable content of this soup, you can add ½ cup butternut squash puree. I do this often when making chili because you can’t tell it’s in there and the squash provides an extra boost of beta carotene!

