Ham Bone Soup
Ingredients:
1lb of dried navy or Northern white beans
1 ham bone with some meat attached
2C chopped ham                            8 C Water
1C chopped onion                          1C chopped carrot
1C chopped celery                          2C chopped cabbage
3 cloves minced garlic                     3 bay leaf
1t mustard powder                        2t marjoram
2t sage                                         2 sprigs rosemary
Chicken or veggie bouillon                Salt and pepper to taste
Directions:
[bookmark: _GoBack]Rinse beans and remove any broken or nasty ones. In a really large fucking stock pot heat water to boiling. Add some salt and beans bring back to a rolling boil for 5-10 minutes. Remove from heat and let sit for at least 60 minutes. I let mine sit overnight cuz I can't stand shitty crunchy beans.
The next day, or at least 60 min later, on high heat bring those beans back to a boil, add the ham bone, onion, carrots, celery, garlic, and spices in. Yes drop the rosemary in stem and all. The rosemary will come off the stem and you'll remove that shit with the bay leaves at the end. Reduce heat to lowish and simmer that shit at least another 60 minutes.
Remove the ham bone and let that baby cool down a bit so you can remove all those great meaty bits. Stir in the chopped ham and cabbage. Let that shit simmer another 30 minutes and then season with salt and pepper if you like. 
Always remember to taste as you go so that you can adjust the flavor to your liking. I usually add in more herbs and spices as it's cooking based on taste. I like my soup to have a lot of flavor.
Ladle this hearty shit into a bowl and enjoy with a nice hunk of crusty bread. Enjoy!
