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SENATE BEAN SOUP AND TOMATO SAUCE  
Last fall Joan Cordes, a good friend served us Senate bean Soup for  lunch.  It was delicious. I realized that I had not had, or heard, of it in years.  For those who do not know soup, the recipe has been on the menu of the United States Senate daily since early days.  You will be able to taste why. 

            Escoffier wrote Faite Simple.  Keep it simple.  Today his  simple would be somewhat elaborate, but the advice is still valid. Unfortunately many chefs put so many different items on the plate and overwork their dishes that the dishes lose their identity.  This is a major problem for home cooks as well.  They think if one herb works, several herbs should work better.  Most often that is not true because instead of clear flavors, the flavors become muddied.  Tomato sauce is a good example of an overworked recipe.  Yes, there is such a thing as too much garlic.  So keep it simple and try the recipes below.  No frills, just very good food that is also healthy and nutritious so dig in. 

            THE FAMOUS SENATE RESTAURANT BEAN SOUP RECIPE
· 2 pounds dried navy beans

· Four quarts hot water

· 1 1/2 pounds smoked ham hocks

· 1 onion, chopped

· 2 tablespoons butter

· Salt and pepper to taste
Wash the navy beans and run hot water through them until they are slightly whitened.  When you soak the beans they become more opaquely white and less “gray” than when you start.  You can also put the beans into a bowl cover with several inches of cold water and soak overnight.  When ready to prepare the recipe, drain the beans and proceed with the recipe. (I prefer the latter for tradition if nothing else.  There is no real evidence that one method is “better” than another.) Place beans into pot with hot water. Add ham hocks and simmer approximately three hours in a covered pot, stirring occasionally. Remove ham hocks and set aside to cool. Dice meat and return to soup. Lightly brown the onion in butter. Add to soup. Before serving, bring to a boil and season with salt and pepper. Serves 8.

Could it be simpler?  The ham hocks I had so little meat that when I made this I added about a half a pound of ham steak, diced. The recipe comes from the US Senate web site.

 TOMATO SAUCE 

· 28 ounce can plum tomatoes with juices

· 1 garlic clove, minced

· 2 tablespoons olive oil

· Salt and pepper to taste 

In a large bowl and with your hands break up the pieces, taking care to avoid spurts of juice.   In a saucepan sauté the garlic in the oil until it just starts to turn golden.  Add the tomatoes and simmer partially covered for about 25 minutes or until lightly thickened.  Season the sauce with salt and pepper. 

You can prepare this in quantity and freeze for later use.  It is much better than any sauce you can buy.  It is more than enough for a pound of pasta. 

VARIATIONS 

Add up to ¼ cup minced fresh basil (never use dried) or 1 teaspoon of dried oregano to give the sauce an herbal element.  

If you wish you can sauté a single Italian Sausage or a small pork chop until golden brown before adding the garlic to give the sauce a meat flavor.  Once the sauce is done, dice the sausage or pork chop and return to the sauce.


 
