
Nurturing Ann’s Bean Soup 
 
The first time we had this soup we were at a Ballew family gathering in West Memphis. 
Ren was a toddler and devoured it. It instantly became a family favorite.  
 
I have served this to many groups over the years. For crowds, I modify it so that it is 
vegan and of course gluten free. Can easily be doubled. 
 
3 cans Great Northern Beans with liquid  
1 can   Hominy, drained and rinsed 
1 can   Rotel Tomatoes, original 
1 can   Diced tomatoes (I use a 28 oz can) with juices 
1 can   Corn with juices 
1 can   Bean and bacon soup 
1 cup   Water or a bit more 
2-3   Bay leaves 
2 Tbsp  Worcestershire sauce* 
1 Tbsp  Dried parsley or a handful of fresh, chopped 
Other seasoning as desired basil 
 
Dump all ingredients in a large pot. Bring to a simmer and then lower the heat to a low 
simmer for 3 hours– you do not want the beans to burn and stick to the bottom of the 
pot. This can be made in a crock pot – cook on low 5-6 hrs. 
 
You may wish to serve the soup with grated cheese on top. We usually serve it with a 
side of cornbread. 
 
Other Variations –  

• can be made vegetarian without the bean and bacon soup and throw in a tbsp or 
two of pesto – I make my own “pesto” without cheese so when I use it the soup 
is vegan. 

• can mix the beans – I usually use 2 cans great northern and one can of black 
beans (drain and rinse the black beans) 

• can add a ham bone if you have one – yummmmm! If you want to go the full 
non-vegetarian route 

 
Note: Worcestershire Sauce does contain anchovies so for strict vegetarian or vegan you 
would need to leave it out.  


