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“Sos Pwa Nwa”
Haitian Black Bean Sauce

Ingredients:

1 Ib. pkg of Black Beans (2 cups) 1 Maggie Chicken Boullion Cube
3 - 5@GarlicCloves 5-7Cloves

3 tbsps. Epis 2 sprigs of Thyme

1 diced Onion 4 tbsps. Vegetable Oil

4 tbsps. Butter % tsp. Goya Adobo

% tsp. Seasoning Salt % tsp. GarlicPowder

Water Saltto Taste

Directions:

1. Pour beansintoalarge pot and sift through to remove any debris such as rocks. Add waterand rub beans with your
handto wash off any dust then drain. Repeat process afew times until the water runs fairly clear.

2. To the cleaned beans, add 3 - 5 garlic cloves, a couple sprigs of thyme, 1 Maggie chicken bouilloncube, 5- 7 cloves, 3
tbsps. epis, and 2 quarts of water.

3. Turn heat to high and bring water up to a roaring boil. Once it has begun to boil, stir the contentsthen place the lid on
the pot. Bringthe heat downtoa mediumand letitcontinue to cook covered foraboutan hour and a half or until beans
are softand tender. Atthe end of cookingtime, the waterlevelshould be justaboutthe same with the beans. If the
waterdoes happentodry out and the beans are still nottender, add more waterand continue to boil until beans are
tender.

4. Once beans are cooked, transfercontentsto a large bowl. Remove the twigs of thyme and discard. Place about half of
the beans, including the garlicclovesintoablender. Be sure to add some of the liquid to help blend the beans properly.
It will be very thick.

5. Returnthe potto the stove and add 4 tbsps. of vegetable oiland 1 diced onion. Saute on medium heat until
translucent (about 3 -5 minutes).

6. Add the unblended beansto the potalong with 1/2 tsp. Adobo, 1/2 tsp. garlicpowder, 1/2 tsp. seasoning salt, and 4
tbsps. of butter. Continuing on medium heat, mix contents well untileverythingis fully incorporated andithas come up
to a simmer(about3 - 5 minutes).

7. Add the blended beans (which will be thick) along with an additional 2 cups of waterto thinit out. Depending onyour
preference forthe consistency of the sauce, you may add more waterif desired. Keep in mind thatit will still slightly
thicken whenitsits overtime.

8. Sample the "sos pwa" and add salt to taste if desired. Simmer on mediumforabout5 - 10 minutes or until sauce
reaches desired consistency. Serve on white rice with yourfavoritemeat stew oralone.



