
Bean Soup 

Ingredients: 

1 pound dried beans, navy 
10 cups water 
3 stalks celery 
4 carrots 
1 onion 
1 ounce ham 
Black pepper to taste 
 
 
 

Directions 
1. Place beans in a colander. 

Sort through then and remove and stones or broken bean 
pieces. Rinse well. Put beans in large sauce pan and cover 
with water. Soak overnight. 

2. After soaking, drain water and add 10 cups of fresh water 
to beans. 

3. Wash celery stalks and chop into small pieces. Add to pot. 

4. Wash carrots and chop into small pieces. Add to pot. 

5. Cut off ends of onion and peel off brown layer. Chop into 
small pieces. Add to pot. 

6. Add meat. Cover pot and bring to a boil. Reduce heat and 

simmer for 2 to 4 hours or until beans are tender. Add 
more water if beans get too thick. 

Equipment: 

Large bowl for soaking 
Knife 
Sauce pan with lid 
Can opener 
Measuring cups 
Measuring Spoons 
 
Number of Servings: 8 
Prep Time: Soaking time plus  
 10 minutes 
Total Time: 2-4 hours 

For more recipes, please visit: 
www.fcs.ext.vt.edu/recipes 

 

Friend us on Facebook and  
follow us on Twitter 

www.facebook.com/vafnp 
www.twitter.com/vafnp 

Tip: Add two medium (15 ounce) cans of low sodium to-

matoes, small can of diced green chilies and leftover 
chicken for a fun Mexican flavor. 
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