Hambone Soup
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1 bone leftover from a large ham

1 large onion

2 stalks celery

1-2 cans diced tomatoes

1 pkg baby lima beans

1-2 potatoes

1 pkg whole kernel corn

salt and pepper

Place ham bone in a large pot and cover with water. Bring to a boil. Lower heat to a simmer, cover and cook for 1 ½ to 2 hours.

Remove the bone from the stock. Cut ham off the bone and return the ham to the pot with the stock. Dice the onion and celery and add them to the pot. Add diced tomatoes, lima beans, potatoes and corn. Add salt and pepper to taste.

Bring to a boil then reduce heat to a simmer. Cover and cook for approximately 1 hour or until vegetables are tender.

Enjoy!

Never Enough Thyme
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