
Bean Soup 

Enjoy a warm bowl of soup on a cool fall day 

Ingredients: 

-Ham Bone with some meat left on it (great use of leftover Ham Bone) 

-Water (enough to cover all ingredients) 

-Small onion finely diced (optional) 

-Navy beans (you can soak overnight or cook entire soup all night) 

-Tomato sauce-small can 

 

Directions: 

Toss everything in a crockpot and cook on low until the beans are soft. 

If you want to cook on the stove use a large soup pot. Soak the beans over 
night and cook over low heat until beans are soft. Add water as needed. 

When soup is about done, remove the ham bone. Allow to cool slightly and 

remove meat. Return meat to pot and dispose of the bone. 

 

 

  

 


