Mediterranean Kale and White Bean Soup with Sausage
½ lb. sweet Italian sausage

2 Tbs olive oil

½ small yellow onion, finely diced

1 medium carrot, finely diced

1 rib celery, finely diced—or omit and 

    double amount of carrot

5 large cloves garlic, minced (2 Tbs)

1/8 tsp crushed red pepper flakes

Kosher salt and freshly ground pepper

6 cups lower-salt chicken broth

19 oz. can cannellini or white kidney 

    beans, rinsed and drained, or 2 cups 

    cooked dried beans—see note
1 lb kale, rinsed, stems removed, leaves 

    torn into bite-sized pieces (8 cups 

    firmly packed)

1 Tbs fresh lemon juice

½ tsp finely grated lemon zest (optional)

Heat 1 Tbs olive oil in a 4- or 5- quart heavy pot or Dutch oven over medium heat.  Add sausage and cook, stirring occasionally, until lightly browned, about 5 minutes.  With a slotted spoon, transfer sausage to a plate, leaving any rendered fat in pot.  Add the remaining 1 Tbs olive oil to pot, increase heat to medium high, and add onion.  Cook, stirring frequently, until fragrant and beginning to soften, about 2 minutes.  Add carrot and celery, if using, and cook, stirring frequently, until they begin to soften and brown, about 2 minutes more.  Be sure to scrape any brown bits from the bottom of pan.  Stir in garlic, pepper flakes, ½ tsp salt and ¼ tsp pepper, and cook, stirring, until garlic is fragrant, about 1 minute more.  Add chicken broth and bring to boil over high heat.  When broth reaches a boil, reduce heat to medium, add sausage along with any collected juices, and half the beans.  Mash the remaining beans with a fork or wooden spoon and add them to the pot, stirring to distribute.  Stir in kale, adjust heat as necessary to maintain a gentle simmer, and simmer until kale is tender, 15 to 20 minutes.  Stir in lemon juice and lemon zest, if using and season to taste with salt and pepper.
Note: The first time I made this, I followed the recipe, using only 1 can of beans.  However, Dad and I both decided the soup needed more beans.  So next time, I doubled the amount of beans, and for us, that worked. 
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Working hard!
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