Chef Robs Market Recipe
	Organic White Bean & Uncured Ham Soup
________________________________________________________________________________



	     1 Gallon 

	Nutrition Facts
Serving Size 6 oz

Amount Per Serving
Calories 165
Calories from Fat 38
% Daily Value*
Total Fat 6.4g
10%
  Saturated Fat 1.5g
6%
  Trans Fat 0g
Cholesterol 12.9mg
4%
Sodium 60.2mg
2%
Total Carbohydrate 15.9g
6%
  Dietary Fiber 7.3g
29%
  Sugars 1.5g
Protein 11.8g
* Percent Daily Values are based on a

  2000 calorie diet.
INGREDIENTS: Water, Navy Beans, Ham Hocks, Tomato Paste, Spanish Onions,  Pepper, Bay Leaves
ALLERGENS:


	
	

	Ingredients_________________________________________________
Name

Amount

Unit

Process

Organic white beans

2

LB

Soak over night 

Water 

1

Gal

 Water to boil beans ( add ½ the water  back to soup later)

Jersey Tomatoes 

1

LB

Diced 

Black pepper

2

tsp

Bay Leaves 

1

EACH

Onions Spanish 

1

LB

08 Chopped Fine

Organic ham

Vegetable stock

Olive oil

1

3
1 

LB

Cup

Tsp

Diced



	Method of Preparation_______________________________________
1. Drain and rinse the soaked beans, boil in 1 gallon water until tender. (save some of the water to adjust thickness later. Hold beans for later in soup making. 

2. In same pot Heat oil add diced onions sauté until tender add diced ham and bay leaf.
3. Add seasonings, tomatoes, and veg stock and ½ gallon of the beans and liquid it was cooked in. (some are mashed some are whole)
Simmer for 30 min then puree (mash) add the rest of the beans and more liquid if needed.  


