Navy Beans

Wavy peans is a broad term which includes great northern
beans and snall white beans. They are both popular for
homz-baked beans, soups and casszroles.

Apple Pie Fillinz Paked Beans

2 15 oz. cans pork and beans or equivalent of ~oonked
dry navy bezns

1/2 rup Keinz hat ketchup 1/7 chopped grezn papper

| taclzspcon ground sausage 1/2 cup brown svzar

1 can appla pie filling 2 tablespoons worcester-

| z21iuz onion, chopped shire saunce

1/2 green pepper, chopped 2 tablespoons mystard

Brown sausage, onion and green pepper. Hix in remaining
inzradients. Bake at 325 degrzes for
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Cheesy Applz

Tr vonr favoritz baked bean recipe add 2 apples, chopped;
Po 33 directed.  Just before seving, stir in 172 cup
-Janica Yamnp

Benning Hills Ward

‘h—ddar cheese.

Mitoh Vegetable Cheese Soup

#zns (navy, northarn or lims)
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buttsr «r margarine
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i nicns, slice
b. (1/2 of smail) cabh-== <hradded
ours chicken stock or wat~r
tablespoons whipping crean
ablespoon chopred fresh pars'-
/7 cups shredded cheddar ches:-
ta l teaspoon salt
spocn freshly ground black peprer
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Wash beans, cover with water and soak overniz - Tirsin
Cover with fresh water and bring to 2 boil, © i+ haat
and simaer 2 to 2 1/2 hours or until tender. ':in =pd
set aside. Melt margarine in larze pot. Add l-c%-
celery, onions and cabbage. Saut2 for 10 minute= ap apti!
vegatables are tender but not browned. Add hesnc ang
chiskzn stock. Simmer 25 ainutes. Add parzlcy. Stir in
cresn and cheese, Heat through tut 4o not boi!  Siir i

salt and pepper. Serves 4. Even better the next day.

-Jodnn YcGlamery

Benning Hills ¥ard

Bezn Soup

2 cups white beans { large onion
1 oups wats 2 salt and pepger
2 cups haa cu

Wash beans thoroughly.
drain water off. Add ham cubes, chopped cnion,
Wagoer t0 taste.

- 8 servings. -Jallae Nauman

Auburn Branch
Bzan and Bacon Soup
tender) or

1 1b. dry white beans

1 F
onion, diced

1

Soak for 24 hours in water.
salt and
Cock on iow heat until ceans are tendzr.

l large

1 1/2 stalk celery, choppad

f ¢z. bacon, browned and chopped

¢ lbs. carrots, diced (partoiled and reserve liquid)

Cozbine all of above and add 2 16 oz. cans stewed or
chopped tomatoes. Cook until flavors blend. Add salt

-Tarry Bvans
Albany Ward

and pepper to taste.

Grandza’s Beans (Danish)

cup unccoked white or Norchern beans
2aspeon prepared mustard

23spoon salt

1i onion, diced

lespoon sugar

r to taste

perk, ham hock, or bacon strips
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Salt

Ctvt tz3ns in 1 quart water until skins are wrinkled.

£ water. Rinse 3 tizmes in cold water.
fr’r* “ater. Add seasonings and coox "all day”
5).

Leave in
(at leas:
-Janica Grover

Auburn Branch

Navy Bean Bundt Cake

173 cup cooked navy beans
“uo margarine, softenad
! oupogranulated sugar
3 cup brown sugar, firaly packed {eon:

inued)



inlaspoon vanilla sxtract
£3
ps sifted flour
") teaspoon baking powder
teaspoon baking soda
1/2 teaspoon nutmeg
teaspoon cinnamon
/3 cup evaporated milk
/3 cup water
1/2 cup chopped pecans
1 1/3 cup flaked coconut
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Purez beans in blender. Set aside. In larze bew!,

cothine margarine, sugars, and vanilla. Bez: until
At high speed, add ezzs, 3 ;

5 into sezar mizture. In medium bowl, ceobine flour,

awdsr, Gaking scda, nutmez and ci

ely add dry ingredisnts with nil

[

nd water until

r;a:ed and floured bundt pan. Bzie in prehzated 350

oven for 50 0 55 minutes or until toothpick comes

2an. -Cheryl Frandsen
Shanandoah Ward

Good Luck Soup

W= ' pint of beans (any variety). Cover with water.
Adi ' rehiesrann salt and soak overnight. Drain.
Place b=s=e ir 2 quarts of water. Add haz or ham hocks,
1 large onien - into lengths and cook slowly far 2 1/2
to 3 hours. 41 1 larga can stewed tomsto
I clove garlic or 2 teases
salt
juice of onz lemon or 1 tabiespaon
leman juice
I tablespeon worcestershirs sauce
salt and perr=r tn taste
Simzer 30 - 45 minutes before sarving.
inds Flton
Aturn Brineh

JoAnn"s Chili
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, choppzd (big pieces)
2es chilz spice (one mild znd one hary
£ Can tomato 33uce

can whole or stewed tomatoss
rge can water
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3 qts. homecooked besns with ligquid

Brown beef and onicn together. Drain fat. Mix in

Add pecans and coconut; blend. Turn bzitsr into

32 oz. each) great northern beans, includinz ini-a

remaining ingredients. Simmer | hr. Serve with choprs
onion and grated chzese.
-JoAnn MNcGlamery
Benning Hills Ward

Basic Baked Beans

1 teaspoon mustard

1 teaspoon salt

1 onion, minced

2 slices bacon, optional

2 cups navy beans

8 cups water

1/4 cup brows sugar
1/4 cup catsup

Cook beans in water until tender, about 2 hours. Drzin
liquid from the beans and save the liquid. Combine all
irgredients with the beans. Add bean liquid to cover.
Add additional liquid during bakinz if necessary. Bals
at 300 degraes for about 4 hours.

-Vienna Norton

Albany Ward

Baked Beans

2 large cans pork and beans

1 small bell pepper

1/4 cup ketchup

1/2 cup brown sugar

1/2 teaspoon worcestershire sauce
2 teaspoons mustard

| teaspoon lemon juice

Hiz all ingredients and bake zbout 30 aminutes.
-Sister Hazmock
LaGrange Branch

Microwave Bared Beans

poons baccn drippings or salad oil
onian, diced

3 0z. can pork and beans, drained
00n3 brown sugar

tablespoon worcestershire sauce
tablaspoons kstchup

Cozhine bacon drippings and onion in a 1 1/2 qt. casser-
ole. Microwave on high power for 3 minutes. Stir in
renaining ingredients. Cover with wax paper. Microwave
on high for S ainutes; then on low power for 10 minutas.
Serves 4. -Susan Harris

Auburn Branch
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