Bean with Bacon Soup (recipe makes 4 – 6 servings)
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Ingredients:

2, 15-ounce cans great northern white beans, rinsed and drained
2 cups ham or chicken broth

2 cups water
12 slices thick-cut bacon, fried crisp and crumbled up into bits and pieces
½ whole onion (or a small one), finely diced
1 whole large carrot, peeled and finely diced
1 rib celery, finely diced
2 cloves garlic, minced
1 tablespoon tomato paste
1 whole bay leaf

¼ cup ketchup, more or less to taste
Salt and ground, black pepper, to taste
Preparation:

After you fry the bacon, drain most the bacon grease from the pan and add the onions, carrots, celery and garlic. Season them with some salt and pepper and sauté until just beginning to soften. Add the tomato paste and cook for another minute or two. 
Place the beans in a large saucepan. Add the broth, water, ⅔ of the crumbled, fried bacon pieces (save the remaining pieces for garnish), the cooked vegetables and bay leaf.  Stir well, bring to a boil, then lower the heat and simmer gently on low to medium-low heat ½ hour. 
After ½ hour, remove the bay leaf, take a potato masher and mash about ⅓ of the beans up in the pot to thicken the soup up. Stir the ketchup in well and check the seasoning.
When ready to serve, garnish with the reserved bacon bits.
