Sobronade                                        Serve this hearty French Soup with a firm bread.

Serves 3-4

1 can Navy beans
1 cup Ham, diced
1 medium Onion, diced
1 large Potato, diced
2 medium Carrots, diced
2 ribs Celery, diced
1/2 teaspoon Garlic, minced
1 1/2 quarts Water
1 Bay leaf
1 teaspoon Thyme
1 Tablespoon Parsley

Add all ingredients to a large soup pot. Bring to a boil slowly. Reduce the heat and simmer for 1 hour. Serves warm.
