Nine or Fifteen Bean Soup

1 lb. soup mix (9 or 15 bean mix – whatever you find at the store)*

2 quarts water

1 lb. ham, diced**

1 large onion, chopped

1 clove garlic, minced

½ to ¾ tsp. salt

1 (16 oz.) can tomatoes (undrained), chopped

1 (10 oz.) can tomatoes and green chilies (undrained)

                        OR

1 can stewed tomatoes

Sort and wash bean mix.  Place in Dutch oven.  Cover with water 2 inches above beans and soak overnight.  Drain beans.  Add 2 quarts water and next 4 ingredients.  Cover and bring to a boil.  Reduce heat and simmer 1 ½ hours or until beans are tender.  Add remaining ingredients.  Simmer 30 minutes, stirring occasionally.  Correct seasonings.

*Frequently there is a seasoning packet in with the beans.  Feel free to add that to the soup.

**Or use a meaty hambone.  Cook and debone the ham.  Use the broth in place of the water.

If your soup needs “something”, try adding some Ham Base.  It is very salty, so add it slowly.

