Triple Pork and Navy Bean Stew

2 lbs. Boneless pork loin, cut into ¾” cubes

1 lb. dried navy beans

½ cup diced ham

5 strips bacon, diced

1 lg. Onion diced

2 carrots, peeled and diced

2 stalks celery, diced

5 garlic cloves, crushed

¼ cup Dijon-style mustard

1 bay leaf

2 Tbsp. dried basil leaves, divided

1 Tbsp. dried thyme, divided

1 Tbsp. chopped fresh chives, divided

8 – 12 cups chicken stock

salt and pepper to taste

Cooking Directions

Place beans in large saucepan, cover with water, and let sit overnight.  Drain beans and set aside.

Saute ham and bacon in an 8-qt. Stockpot until fat begins to render.  Add pork cubes, cook and stir until browned.

Add onion, carrots, celery and garlic.  Cook and stir 5 – 10 minutes.

Add mustard, bay leaf, 1 Tbsp. basil, 1 ½ tsp. thyme, and 1 ½ tsp. chives.

Add drained beans and chicken broth.  Bring to a boil, lower heat and simmer, covered, 1 ½ to 2 hours until beans are tender.

Add remaining basil, thyme, chives, salt and pepper.

I made mine similar, but used 2 cans of canned beans instead of the dried.  Also, I did not have ham, so just left it out.  It still turned out fine.  Smells fantastic.   Comments by Karen Wood.

