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Navy Bean Soup
Prep Time: 15 minutes Total Time: 5 hours

Directions

(Recipe adapted from: http://allrecipes.com.)

Quick Tips

ProteinVegetables

Virginia Cooperative Extension programs and 
employment are open to all, regardless of age, color, 
disability, gender, gender identity, gender expression, 
national origin, political affiliation, race, religion, sexual 
orientation, genetic information, veteran status, or any 
other basis protected by law. An equal opportunity/
affirmative action employer.

This institution is an equal opportunity 
provider. This material was funded by USDA’s 
Supplemental Nutrition Assistance Program - 
SNAP.

This work was supported by the USDA National 
Institute of Food and Agriculture, Expanded Food 
and Nutrition Education Program. In accordance 
with Federal law and U.S. Department of 
Agriculture (USDA) civil rights regulations 
and policies, this institution is prohibited from 
discriminating on the basis of race, color, 
national origin, sex, age, disability, and reprisal 
or retaliation for prior civil rights activity. (Not all 
prohibited bases apply to all programs.)

} For a slightly 
different flavor, 
add brown rice or 
substitute the water 
with broth.

} If you do not have 
navy beans on hand, 
you can replace 
them with other 
beans, such as 
cannellini or great 
northern beans.

1 pound dried navy beans, cleaned 
and soaked

8 cups water
1 onion, chopped 
2 carrots, chopped
2 celery stalks, chopped
1 ounce ham, chopped
1/4 teaspoon ground black 

pepper

• To soak the beans, either cover with water and leave to sit 
overnight or use the quick soak method. To quick soak beans, 
bring them to a boil and let simmer for about 2 minutes. 
Cover, remove from heat, and allow to sit for 1 hour.

• After soaking, drain the water and add fresh water, onion, 
carrots, celery, and ham to the beans.

• Cover and bring to a boil. Reduce heat and simmer 2-4 hours, 
or until the beans are tender. Add water, as needed, during 
the cooking process.

• Season with black pepper and serve hot.


