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DELOACH SausaGe, WHITE BEaN & KALE
s Sour
SERVES 8

INGREDIENTS:

I cup dry navy beans

I large bunch kale, rinsed, stemmed and chopped
I Tablespoon olive oil

I pound spicy sausage, sliced

I cup chopped shallots

4 cups chicken broth

Salt and pepper to taste

1/2 teaspoon hot sauce, or to taste

DIRECTIONS:

Place the navy 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 a pressure cooker
in 4 cups of water for 25 minutes. 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 and cool

under cold running water. Set aside.

Heat olive oil over medium heat in the soup pot. Brown the sausage on each side, 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. Pour in a splash of chicken broth 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 and cook about 4 minutes longer. Season with salt, pepper, and hot sauce to taste.

WINERY 707.526.9111 | Fax 707.526.4151 | 1791 OLivet Roap SaNTA Rosa, CA 95401 | WWW.DELOACHVINEYARDS.COM




