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WHAT YOU NEED 
  4 lbs Northern Beans (8 

Cups Dried) 

  1 Ham Hock, De-boned, 

Fat Trimmed, Cubed 
  4 Cups Brown Sugar 

  4 Tbsp Dried Mustard 
  2 Cups Maple Syrup 

  4 Cups Ketchup 

  2 Cups Worcestershire 
Sauce 

  2 Tbsp Ground Black 
Pepper 

  10 Cups Water (use bean 
water, then supplement with 

additional tap water as needed) 

  Large Stock Pot 
  Dutch Oven 

  19 Pint Jars, Cleaned and Hot 

  Lids and Rings 
  Pressure Canner and Canning Tools 

 
DIRECTIONS 
 Place the beans into the large stock pot and 
cover beans with 2-3 times as much water. 
Hydrate your beans using either the quick soak 
method, or the overnight soak method. For the 
quick soak method, bring the beans to a boil, boil 
for 2-3 minutes, then remove from heat, cover, 
and let cool for 1 hour. For the overnight method, 



leave the beans on the counter 
for 12-18 hours. Once the 
beans are hydrated, strain off 
the water, then cover the bean 
with 2 inches of fresh water. 
Heat the beans to boiling 
temperature (100 C or 212 F) 
then start a timer for 30 
minutes. Once done, remove 
from heat. 

 Place your pressure canner 
over a medium heat and add 
the recommended amount of 

water. In the dutch oven, add 
the brown sugar and the 
mustard then stir together. Add 
the maple syrup, ketchup, 
Worcestershire sauce, black 
pepper and water. Stir 

thoroughly and place over medium heat until the 
sauce begins to bubble. Place the lids in a bowl of 
hot water. 

 Place 1 heaping cup of par cooked beans into 
each hot jar. Add the diced ham hock evenly 
between the jars, then fill with about 1 1/4 cup 
sauce or until until 1 inch head space is reached. 
Remove any bubbles, wipe the rims, add the lids 
and rings to finger tight, then place into pressure 
canner. Heat pressure canner as instructed by 
the canner manufacturer to the pressure needed 
for your elevation. Process pints for 75 minutes 
and quarts for 95 minutes. Follow the 

manufacturer's instructions for pressure 
releasing, place hot jars on a towel lined counter 
and let sit for 24 hours. The remove the rings, 
wipe the jars with a wet towel, label and store. 


