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Ham Hock and Cannellini Bean Soup 
 
 

EQUIPMENT 
 

Chef Knife, Medium Size Fry Pan, Mixing Bowl, Scales 
 
 

INGREDIENTS 
 

600gm Cannellini Beans (Soaked overnight), 2 Large Shallots,  
1 Smoked Ham Hock, ¼ Bunch Parsley, 1kg Chicken Stock, Olive Oil, 4 Bay Leaves, 4 Sprigs of Thyme, Sea Salt 

 
 
 

METHOD 
 

Soak Cannellini Beans overnight in lots of cold water, the following day strain and set aside 
 

Heat the fry pan over medium heat, slice shallots and sauté for 3-4 mins in olive oil 
 

Add the bay leaves, thyme, ham hock and stock. Return to the stove and bring to the boil 
 

Place the pan in a pre-heated oven steam setting 100 degrees for 2 hours 
 

Remove pan from the oven, remove ham hock and set aside until cool enough to handle 
 

Add the beans to the pan and return to the oven for a further 20 mins 
 

While the beans cook remove the skin from the hock and remove the meat and slice it into bite size pieces 
 

Once the beans are cooked remove from the oven add the ham hock and stir through, check the seasoning and adjust if 
necessary 

 
Place into a large serving bowl and top with finely chopped parsley  

 
 
 

HINTS & TIPS 
 
 

- Using the steam oven to cook the ham hock ensures that you have no evaporation of the stock, therefore not having to 
dilute the flavour by adding additional stock 

 
- Don’t add any seasoning until you have finished the dish, some ham hocks have more salt than others. You also don’t want 

to season the beans while cooking as this prevents them cooking through properly 
 


