SAUSAGE, KALE & WHITE BEAN Soup

LYNMAR ESTATE * CHEF DAVID FRAKES
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1 cannellini (or navy white beans)
1 bch. kale (Lacinato), rinsed, stemmed, chopped
1 thsp. olive oil
1 1b.  milditalian sausage, casing removed, crumbled
1 c shallots, chopped
4 . chicken stock, unsalted
1 ea. heirloom tomato, skinned & %” diced;
or 1 thsp. tomato paste
To taste  salt & pepper
pinch chili flakes, if desired
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Place the cannellini beans into a large container and cover
with several inches of cool water; let stand 8 hours or
overnight. Drain and rinse before using.

Cook the soaked beans in about 6-8 cups of water, over
medium boil, for 45 minutes to 1 hour. Do not drain.

Bring a separate pot of salted water to a boil. Add the kale
and simmer until kale is bright green and tender, about 2
minutes. Drain in a strainer, and cool running water. Set
aside.

Heat olive oil over medium heat in the soup pot. Brown the
sausage completely, using a wooden spoon to crumble

in pan, about 5 minutes. Remove from the pot with a
slotted spoon and set aside.

Add shallots to pot and cook until soft, about 3 minutes,
adding a drop more olive oil if needed. Pour in a splash of
chicken stock and scrape up any browned bits of sausage.

Return the sausage to the pot along with the beans and
their cooking liquid. Stir in the chicken broth. Bring soup
to a boil, reduce heat to low, and simmer uncovered for 15
minutes.

Add the kale, tomatoes, and/or tomato paste and
cook about 4 minutes longer.

Season with salt, pepper & chili flakes to taste.

Serves 8



