
2  t easpoons  o l i ve  o i l

6  ounces  r educed - f a t  smoked

tu rkey  k i e lbasa  o r  vegan  sausage ,

chopped

1  l a rge  on ion ,  chopped

4  r i b s  o f  ce le r y ,  chopped

8  ga r l i c  c love ,  minced

6  cups  l ow - sod ium  ch i cken  bro th

2  cups  wate r

8  ounces  f r e sh  ka le ,  t h i ck  s tems

removed  and  l e aves  s l i ced  i n to

r i bbons

12  ounces  r ed  po ta toes ,  cu t  i n to

1 /2 - i nch  p ieces  wi th  sk in  on

1  t easpoon  smoked  pap r i ka

1 /4  t easpoon  cayenne  peppe r

1 /2  t easpoon  sa l t

16  ounce  can  sma l l  wh i te  beans  o r

canne l l i n i  beans ,  r i n sed  and

d ra ined*

K a l e ,  s a u s a g e ,  r e d
p o t a t o e s ,  a n d
c a n n e l l i n i  b e a n  s o u p

I N G R E D I E N T S :

P rep  t ime :  20  minu tes

To ta l  T ime :  50  minu tes

Se rv ings :  8 -10



Hea t  o i l  i n  a  l a rge  soup  po t  ove r  med ium  hea t .

Add  k i e lbasa  o r  sausage  and  cook  un t i l  browned

a l l  ove r ,  abou t  5   minu tes .  Remove  t o  a  bowl .

Add  on ion  and  ce le r y  t o  t he  po t  and  cook  un t i l

so f t ,  5  t o  6  minu tes .  Add  ga r l i c  and  cook  1

minu te .  Re tu rn  k i e lbasa  t o  t he  po t  and  add  bro th ,

wa te r ,  and  ka le .  Br ing  t o  a  bo i l  ove r  h igh  hea t

and  t hen  r educe  hea t  t o  med ium - l ow .  Cove r  and

s immer  un t i l  ka le  beg ins  t o  wi l t ,  abou t  10

minu tes .

S t i r  i n  po ta toes ,  pap r i ka ,  cayenne  peppe r ,  and

sa l t .  S immer ,  cove red ,  un t i l  po ta toes  and  ka le  a re

tende r ,  abou t  20  minu tes .  Add  beans  and  cook

jus t  un t i l  hea ted  t h rough  abou t  5  minu tes .

You  can  use  2  packages  (10  ounces  each )o f  

 f r o zen  ka le  i n s t ead ,  t hawed

Be  su re  t o  keep  t he  j u i ce  f r om  t he  can  o f  beans .  

 Dra in  beans  i n to  a  bowl  i n s t ead  o f  t he  s ink .  

 Tha t  aqua faba  can  be  used  as  an  egg

rep lacemen t  i n  o the r  r ec ipes .
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D I R E C T I O N S :


