Black Bean and Salsa Soup

2 (15 oz) cans black beans, drained and rinsed

1 ½ cups vegetable broth

1 cup chunky salsa

1 tsp ground cumin

4 Tbsp sour cream

2 Tbsp chopped cilantro

1 Tbsp Fresh lime juice

Directions:

1. In an electric food processor or blender, combine 1 can of beans, broth, salsa and cumin.  Blend until fairly smooth.

2. Add the second can of beans to the pureed bean mixture and heat in a medium saucepan over medium heat until thoroughly heated.  Add lime juice .  To serve, ladle soup into bowls and top each bowl with sour cream and cilantro.

Makes 4 servings.

Calories: 240

Total Fat: 5.3 gm

Total Carbohydrates: 34 g

Protein: 14 g

