15 BEAN HAM SOUP
 

1 
20 oz Hurst's 15 bean soup

2 
32 oz sodium-free, or low-sodium chicken broth

1 
cup chopped onions

1 
cup chopped carrots

4 
garlic cloves, minced

½ 
teaspoon pepper

½ 
teaspoon dried thyme

½ 
teaspoon dried oregano

½ 
tablespoon dried parsley

3 
bay leaves

1 
lb chopped ham

1 
14.5 oz can diced tomatoes

1 
seasoning packet

Rinse beans thoroughly. Place them in a large pot and soak in 8 cups of water overnight, or 8 hours. Drain the water and add them back to the pot.

Add the chicken broth to the beans. Place pot over high heat and bring to a boil. Reduce heat to medium-low, cover and simmer 1 hour, stirring occasionally.

Add the onions, carrots, garlic, spices, bay leaves and ham, stir and bring pot to a boil again. Reduce heat to medium-low, cover and simmer 30 minutes, stirring occasionally.

Next, stir in the diced tomatoes. Bring to a boil one more time, reduce heat to medium-low and simmer for an additional 30 minutes. See notes below for thickness tips.

Stir in the seasoning packet from the 15 bean soup bag. Allow it to sit a couple of minutes, taste and season with salt and pepper, if desired.

Notes

Add 8 hours to this recipe for soaking the beans.

Make sure to add the diced tomatoes after the carrots are cooked and tender, because raw carrots will not cook well with tomatoes.

Thickness tips: The last 30 minutes of simmering, reduce heat to medium-low and simmer with the lid on, if the soup is a little thick. Or, simmer with the lid off, if the soup needs to be a little thicker. We kept the lid on the last 30 minutes and the thickness was perfect for us.

Serves:  8
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