Pizza Beans
 Makes 6-8 servings*
If possible, stir beans once or twice while they are cooking to ensure that they are coated with sauce.
· 1 lb. dried great Northern beans
· 31/2 cups water 
· 4 tomatoes, peeled, seeded and chopped 
· 1 onion, chopped 
· 1/4 cup chopped red or green bell pepper 
· 1 clove garlic, crushed 
· 1 teaspoon salt 
· 1/2 teaspoon dried oregano, crushed 
· 1/4 teaspoon dried rosemary, crushed 
· 1 cup (4 oz.) shredded mozzarella cheese 
· 1/4 cup grated Romano or Parmesan cheese 
In a slow cooker, combine beans, water, tomatoes, onion, bell pepper, garlic, salt, oregano and rosemary. Cover and cook on HIGH 6 to 7 hours or until beans are tender. Top with mozzarella, then Romano cheese. Cover and cook another 10 minutes or until cheese melts. 
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