Ita’s Bean Soup
1 lb. of Great Northern Beans

Ham bone with a little meat left on it

1 rib of celery, chopped fine

1 medium onion, chopped fine

4 quartered tomatoes, or one large can of tomatoes

½ tsp. thyme

1 tsp. salt

1 tsp. pepper

Soak beans in water overnight.

Add 5 cups of water to the ham bone, bring to a boil, and simmer for one hour to make a broth. Remove the bone. Cut the meat from the bone and add to the broth. Add celery, onion, tomatoes, thyme, slat, and pepper. Cover and simmer for 90 minutes. 

