Multiple Bean Soup

One whole chicken,

5 quarts of water,

one large onion quartered,

about 1/4 cup of green bell peppers,

and 2 celery stalks.

Boil it for a few minutes, bring down to simmer, stir occasionally for about two hours or so. Take out the
chicken and bones and strain. Chicken can be used in this recipe if desired, but can be left for something
else.

3 pounds of dry multiple bean soup. Rinse the beans, put in sauce pot and fill with water (2" over the top),
and bring to boil. After 2 minutes, bring it off the heat and let soak for 1 hr. Drain the water and refill to 2"
over the top. Bring back to a boil and let it cook for 30 minutes. Add the ham flavor packets if you have
them, or you can add your own chunks of ham or the chicken. Stir so it doesn't stick to the bottom.

Fill the hot jars, starting with the beans first and leave a 1" head space. Then, added the chicken stock over
the top of it, again leaving 1" head space. The amount of beans can be adjusted if you like a thick or soupy
bean soup. Adjust the 2 piece caps, and pressure can it at 10 Ibs for 1 hr 15 minutes for pints and 1 hr 30
inutes for quarts.



