WHITE BEANS WITH HAM
1 
leftover ham bone

¼ 
tsp baking soda

½
tsp. freshly ground pepper 
½
tsp. sugar
1 
Tbls granulated garlic powder 
1 
Tbls onion powder
1
cup leftover ham, cut into bite-sized pieces

½
tsp, salt, optional

Rinse and clean the beans, This recipe does not call for soaking the beans, but feel free to do so if that is your preferred method, which will reduce the cooking time by 45 minutes or so. Place in a stock pot

with the ham bone and cover with water (6 cups or so). Add the baking soda, pepper, sugar, garlic and ONION. Cook over medium heat. Partially cover the pot with a lid or use a lid with vents. 
Cook for 1 hour. Add the ham (if there was ham on the bone you can remove it now and chop it up, putting the bone back in the pot) and cook for 30 minutes. Taste and acid salt if desired. Cook for another 30 minutes or until the beans are tender. Stir occasionally. If the beans start getting dry, add hot water to the pot. You want a bit of thick liquid left with the beans when done. Remove the ham bone before serving.

Note: If you save some of the drippings from the Root Beer Glazed Ham and add them before serving, the beans are extra delicious!

Prep. time: 10 minutes

Cooking time: 2 hours 
Nutritional Information: Servings 6; serving Size 1 cup (301g); calories 180; calories from fat 20; Total fat 2g; cholesterol 20mg; Sodium 80mg; carbohydrate 25g; Dietary Fiber 6g; Sugars 2g; Protein 16g.

Serves: 6
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