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Ham and Bean Soup
Serves 6-8
Ingredients

1 ham hock
8 + cups water
½ tsp salt

1 lb (2 cups) dry great Northern beans

3 bay leaves

4 carrots

1-2 stalks celery

1 onion
1-2 cloves garlic, minced

1 tsp mustard powder

1-2 vegetable bouillon cubes

2 thick ham steaks
½ tsp ground white pepper
1. Put the ham hock in a large pot and add about 8 cups of water (enough to cover the hock). Bring to a boil, then simmer as long as possible—all afternoon! (this is a great Sunday project) Add water as needed so that the ham hock is always covered.
2. Rinse the beans and discard any broken ones.

3. Bring the pot of water to a boil and add the beans and salt. Turn off the heat, cover and let the beans soak for 1 hour.

4. At this point, you can refrigerate the pot overnight, or continue cooking.

5. Finely dice the carrots, celery and onion; add them to the soup along with the bay leaves, minced garlic, mustard powder and bouillon cubes.

6. Bring it all to a boil, then lower the heat and simmer for 1 hour. Add more water as needed.

7. Remove the ham hock; save the meat on it and add it to the soup.

8. Cube the ham steaks and add to the soup. Add the white pepper. Simmer for 30 more minutes.

9. Taste and adjust seasoning.

10.  Serve hot, with or without biscuits! The leftovers, if the liquid is running low, are also great over rice.
