
lakota winter bean soup
ingredients
1 1/4 cup Red Beans
1 1/4 cup White
Beans
3/4 cup Hominy, pre-
cooked and dried
4 quarts Water
1 Yellow Onion
1 Serrano Pepper
1/4 cup Spice mix 

Watch Recipe 
video here!

instructions
1.Add beans to a large pot with 3 qts of water (add more

water as needed during cooking to reach the desired
consistency). Bring to a boil, then reduce heat and simmer
for 1.5-2 hours, or until soft)

Optional: Soak beans overnight to speed up cooking
time (45 minutes to 1 hour, depending on type of
bean)

2.While beans cook, add 1 qt of water and dried hominy to a
saucepan and simmer for 20-30 min, or until soft. Drain
and set aside.

3.Dice the onion and serrano into roughly ¼ -inch pieces.
4.Once the beans are soft, add the cooked hominy, onion,

pepper, and spice mix to the beans and cooking water
(do not drain). Stir to combine,e and add more water if
the soup is too thick. Simmer the soup for 10-15 minutes,
until the onions are soft and all ingredients are heated
through.

5.Adjust salt to taste and serve hot.


