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This is really a simple, but delicious soup that can be thrown together in minutes. I dice up an 8-ounce ham steak and, instead of using the canned vegetables in this Del Monte recipe, I dump in three of these cans of Del Monte country-style vegetables & beans:
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I go with the 1½ cups of milk, but I also add in ½ cup of ham bouillon/broth. I also tip in an 8½ -ounce can of peas and diced carrots. Of course, it needs seasoning (and I also like to sprinkle in some dried Italian herbs). Note that you need a LARGE saucepan for this recipe!
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Ham Chowder
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Prep Time: 5 minutes ~ Cook Time: 5 minutes ~ 4 to 6 servings
1% cups diced cooked ham

1 can (10.75 0z.) condensed cream of mushroom soup

1 can (145 0z.) Del Monte® Whole New Potatoes, drained and diced
1 can (8.25 0z.) Del Monte Sliced Carrots, drained

1 can (8 0z.) Del Monte Cut Green Beans, drained

1. Combine all ingredients in medium saucepan.
. Stir in 172 cups water or milk.
7 3. Bring to boil; reduce heat and simmer
3 to 4 minutes or until heated through.
Serve with warm biscuits, bread,
or crackers.
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