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KALE AND SAUSAGE SOUP
1 Ib hot Halian sausage
Y4 cup olive oil
2 large onions, chopped -

2 cloves garlic, minced

8 cups chicken broth

2 large carrots, chopped

1 cup dry pasta (or 2 large potatoes, peeled & chopped)
8 cups kale leaves, washed & chopped

1 cup canned chopped tomatoes

2 tsps. Dried basil

1 bay leaf

Prick sausage several times with fork and add to boiling water. Cook 5
minutes, drain, cool and cut into '%” slices. Heat oil in soup pot add onion, sauté 5
minutes. Add sausage and garlic, cook 5 minutes. Stir often to brown sausage.
Add rest of ingredients. Simmer for 20 minutes or until veggies are tender.
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