Whatever uncertainties may exist in the Senate of the United States, one thing is sure: Bean Soup is on the menu of the Senate Restaurant every day. The origins of this culinary decree has been lost in antiquity, but there are several oft-repeated legends. 
One story has it that Senator Fred Thomas Dubois of Idaho, who served in the Senate from 1901 to 1907 and sat as chairman of the committee that supervised the Senate Restaurant, gaveled through a resolution requiring that the bean soup be on the menu every day. 
Another account attributes the bean soup mandate to Senator Knute Nelson of Minnesota, who expressed his fondness for it in 1903. In any case, Senators, and their guests are always assured of this hearty, nourishing dish. They know they can rely upon its delightful flavor and epicurean qualities.
Ingredients 

2 pounds of small Michigan navy beans 

1-1/2 pounds of smoked ham hocks 

1 onion 

butter 

Salt and pepper 

Take two pounds of small Michigan navy beans, wash and run through hot water until beans are white again. Put on the fire with four quarts of hot water. Then add smoked ham hocks, boil slowly approximately 3 hours in covered pot. Braise one chopped onion in a little butter, and when light brown put in bean soup. Season with salt and pepper than serve. Do not add salt until ready to serve.

Serves: 8.

The Senate's Bean Soup 

Every day, the traditional Senate bean soup is served in Senate restaurants.  Need an alternative to dorm food?  Try this recipe: 

"Take two pounds of small navy beans, wash, and run hot water through them until slightly whitened.  Place beans in pot with four quartes of hot water.  Add 1 1/2 pounds of smoked 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 one chopped onion in two tablespoons of butter and add to the soup.  Before serving, bring to a boil and then season with salt and pepper.  Serves eight."
U.S. Senate Bean Soup 

This soup has been on the U.S. Senate restaurant menu since 1901. 

Pick over, rinse, and soak:
   1-1/4 cups small dried white beans, such as navy
Drain and place in a soup pot along with:
   7 cups cold water
   1 ham hock
Bring to a boil, reduce the heat and simmer until the beans are tender about 1-1/4 hours.  Remove the ham hock.  Discard the bone, skin, and fat; dice the meat.  Return to pot along with:
   1 large onion, diced
   3 medium celery stocks with leaves, chopped
   1 large potato, peeled and finely diced
   1 large carrot, peeled and finely diced (optional)
   2 cloves garlic, minced
   1-1/2 tsp. salt
   1/2 tsp. ground black pepper
Simmer until the potatoes and carrots are quite soft, 20 to 30 minutes. Remove from the heat and mash with a potato masher until the soup is a bit creamy.  Stir in:
   2 Tbsp. chopped fresh parsley 

Makes about 6 cups 

1lb dried white beans (Great Northern or navy)

 water to soak

 1 meaty ham bone or 2 smoked ham hocks

 3 qts. water, to cook

 3 medium onions, chopped fine

 3 cloves garlic, minced

 3 stalks celery, chopped fine

 1/4 c. parsley, chopped fine

 1 c. cooked mashed potatoes or 1/3 c. instant potato flakes

 salt to taste (I found this unnecessary)

 1/4 t. freshly ground black pepper, or more to taste

 snippets of parsley or chives to garnish (optional)

 Rinse and sort beans, and soak overnight  in water to cover.  Drain 

 beans and place in 5qt. soup kettle with the ham bones.  Add 3qts. 

 COLD water.  Bring to boil, reduce heat and simmer over low heat 

 for 2 hours.  Skim if necessary.  In the meantime, chop onions, 

 garlic, celery and parsley.  When beans and meat have cooked 2 

 hours, add chopped vegetables and potato to the pot.

 Simmer 1 hour longer, or until beans are tender.  Season with salt and pepper.

 Remove bones and meat from soup.  Die meat into 1/2-inch pieces and 

 return to pot.  Discard bones.  Reheat soup to serve.  Garnish with parsley

  or chives.

MMMMM----- Recipe via Meal-Master (tm) v8.02

       Title: Senator's Navy Bean Soup

  Categories: Soups

       Yield: 8 servings

       1 c  Dried navy beans

       1 tb Olive oil

     3/4 c  Diced onion

     1/4 c  Diced carrot

     1/4 c  Diced celery

       5 c  Chicken broth

     1/2 ts Thyme

            Salt and pepper; as desired

       3 tb Lemon juice

   COVER THE BEANS with cold water and soak overnight. The next day,

   drain and discard water. Place oil in a 2-quart pot over medium heat

   and add the onions, carrots and celery. Cook for 5 minutes. Add the

   broth, beans, thyme, salt and pepper. Cover, reduce heat to low and

   cook until beans are soft, about 1 1/2 hours. Add lemon juice and

   serve.

