Mexican Bean Soup

Serves 2

2 tbsp olive oil
½ large onion, chopped
1 garlic clove, chopped
pinch cayenne pepper
½ tsp ground coriander

½ tsp cumin

a pinch of cinnamon
½ can red kidney beans
300ml hot vegetable stock
100ml tomato juice

1tsp chilli sauce
1 tbsp chopped fresh coriander, to garnish
And a few tortilla chips to garnish
Method

1. Heat the oil in a saucepan, place the onion, garlic and spices into the pan and cook until softened.
2. Add the kidney beans with their liquid, stock, tomato juice and chilli sauce to the pan. Bring to the boil and cook for 20 minutes.
4. Using a hand blender, blend the soup until smooth.
5. To serve, pour the soup into a bowl and garnish with the chopped coriander and tortilla chips.

