
Ingredients:

Bone-in ham 

1 lb Northern beans or 15-bean

soup mix (or use canned beans.)

4 quarts Chicken broth

1 Yellow or white onion diced

(you can use dehydrated onions)

3-4 celery stalks diced

4 carrots diced carrots

Parsley

Powdered garlic

2 Bay leaves (remove before

serving)

Salt and pepper to taste

2 tbs of butter

H A M  A N D  B E A N
S O U P

Instructions:

1.Soak dry overnight. 

2.Melt butter in pot and sauté onions until translucent.

3.Add in broth, ham, veggie, and seasonings. 

4.Bring to boil and let simmer until beans are tender. Remove bay leaves.


