
INSTRUCTIONSINGREDIENTS

PREP TIME: COOK TIME: TOTAL TIME: SERVES:

15 MIN 60 MIN 75 MIN 4  PEOPLE

COMFORT FOOD AT IT’S FINEST.  MALVIN E.  FRICK,  2ND GENERATION,  ENJOYED 
SMOKED HAM AND BEANS ONCE A WEEK GROWING UP IN WASHINGTON, 

MISSOURI.  USE THE OPTIONAL BOURBON FOR A GREAT FLAVOR KICK.

L O A D E D  H A M  &  
B E A N  S O U P

Fry bacon in a large sauté pan. When browned, remove 
bacon to a paper towel lined plate. When cooled, roughly 
chop bacon. Pour all but one to two tablespoons of the 
bacon drippings out of the pan. Sauté onions in bacon 
drippings over medium heat until soft and caramelized. If 
using bourbon, pour into pan while scraping up any bits 
cooked onto the bottom of the pan. If not using bourbon, use 
2 tbsp. of water. Add remaining water to pan and bring to a 
simmer. Transfer all liquid and onions to a medium soup pot 
on medium heat. Add all beans, salt and pepper, 3/4 of the 
bacon, corn and jalapeños. Bring to a boil and reduce heat. 
Simmer uncovered 15 to 20 minutes. Add ham and season 
to taste. Soup can be simmered longer and will thicken 
more the longer it’s cooked. Spoon into bowls and top with 
remaining chopped bacon. Enjoy

•	 1 can (15 oz) Great Northern 
Beans, undrained

•	 1 can (15 oz) Cannellini Beans, 
undrained

•	 1 can (15 oz) Black Beans, 
undrained

•	 2 cups Frick’s Boneless Ham 
Steak, diced

•	 6 slices bacon

•	 1/2 cup frozen corn kernels
•	 1 Jalapeño, finely diced
•	 1 tbsp. tomato paste
•	 2 fl oz. bourbon (optional)
•	 1/2 cup yellow onion, diced
•	 3/4 tsp. salt
•	 16 oz water
•	 1/4 tsp. white pepper

http://www.frickmeats.com

