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Country Bean Soup

8 cups water
1 (14 oz.) can chopped tomatoes, undrained

Salt and pepper

Remove the spice packet from jar; set aside. Place the
remaining contents of the jar in a Dutch oven and add

water. Be sure beans are covered with water and about
1" over. Bring to a rapid boil and boil for 2 minutes.

Remove from heat, cover and let the beans sit, covered
for one hour. Drain and rinse the beans.

Add the 8 cups of water, contents of spice packet from
jar and chopped tomatoes in juice. Bring to a boil over

high heat, then reduce heat and simmer about
2 to 2 1/2 hours until beans are tender.
Remove bay leaves and season with

salt and pepper.
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