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White Bean Soup
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Prep

Yield

2
qt





Cook

Portion

Num Portions

Ingredients

1
lb

great northern beans soak night before

3
oz

bacon chopped

3
oz

leek Julienne

4
oz

red onion dice

1
clove

garlic cloves minced

2
qt

chicken stock

1
ea

thyme sprigs

1
ea

bay leaf


to taste
salt


to taste
pepper

1. Soak beans overnight in cold water.  Drain.

2. Render bacon in a soup pot; sweat leeks, onions, and garlic until tender.

3. Add beans, stock, thyme, and bay leaf.  Simmer until beans are tender, about 1.5 hours.

4. Remove thyme and bay leaf.  Then puree the soup and season with salt and pepper.
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