Black Beans with Green Onions

Servings: 4

2 green onions, sliced

1 tablespoon olive oil

1/2 teaspoon black pepper
1/4 teaspoon cayenne
pepper

1 can (15 ounce) black
beans, drained and rinsed
dollop sour cream
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Slice the green onions. Saute' with one
tablespoon of olive oil in a large skillet over
medium heat until softened, 2 to 3 minutes.

Season with the black pepper and cayenne
pepper.

Stir the black beans into the skillet. Cook over
medium heat until warm, about 8 minutes.

Serve with a dollop of sour cream.
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