
White Bean and Kale Soup with Sausage
This hearty soup has roots in many Mediterranean cuisines.  The Portuguese Caldo Verde usually uses potatoes. Italian Ribollita 
incorporates stale bread to thicken the broth. In Galicia, Spain, a similar soup is referred to simply as Caldo. Feel free to add a 
handful of chopped tomatoes or carrots after the onions are cooked.

ACTIVE TIME: 20 min TOTAL TIME: 2 hrs + soaking beans overnight
SERVES: 8

8 cups 2L Chicken Broth, preferably low sodium
1 lb 450 g italian sausage, 1/2 each hot and sweet
1 yellow onion, large, diced
3 cups 750 ml white beans, dried (navy, great northern) approximate 1 lb/450 gm

or, 6-7 cups cooked.
or, 3-4 tins, 540 ml

2 Bay leaf
2 sprigs Fresh thyme
1 bunch Kale, ribs removed, leaves chopped
1/4 tsp 2 ml Dried chili flakes, optional

Salt and black pepper, to taste

1. Rinse and sort beans, discarding any which are discoloured or badly wrinkled. Transfer beans to 
a large bowl and cover with at least 1.5L water; soak 8-12 hours. Drain and transfer to fridge 
until ready to cook.

2. After soaking, drain beans, transfer to 4 qt/4L saucepan and cover with fresh cold water. Add a 
bay leaf and sprig of fresh thyme. Bring to a boil, then simmer until beans are tender, about 45 
min.

3. If using canned beans, rinse and drain. Set aside.

4. Meanwhile, remove casings from sausages, and break into small pieces. Sauté in a large saucepan 
until browned, about 10 min. Drain away fat, keeping about 2 tbsp in the pan. Add diced onion to 
the pan, cooking over medium heat until onions are softened and translucent, about 10 min 
more. Add some stock to prevent sticking, if needed.

5. When beans are tender, drain, reserving liquid.

6. In batches, puree 3 cups beans with 2 cups of chicken broth and 1 cup of reserved cooking 
liquid in blender; set aside.

7. Add remaining broth to the sausage mixture in pot, and bring to a boil, scraping up any browned 
bits. Add kale, bay leaf and thyme; reduce heat, cover and simmer, stirring occasionally, until kale 
is wilted and softened, about 5 minutes.

8. Add remaining 3-4 cups beans, bean puree. Simmer another 10 minutes. Taste and adjust 
seasoning.
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