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Sausage, Potato and Kale Soup (a.k.a. Zuppa!) 

(based on “Olive Garden Copycat Zuppa Tuscona” on food.com) 

Ingredients: 

 1 lb. Italian sausage, patties, bulk or removed from casings (I like to use hot sausage) 

 2 large russet potatoes, cut in half and sliced into ¼ inch slices (I use a mandolin and 

leave the skins on) 

 1 large onion, chopped 

 4 slices thick cut bacon, cut into lardons (I like to use a nice smoky bacon like apple 

wood smoked) 

 3 garlic cloves, minced 

 3 cups of stemmed and chopped kale or Swiss chard 

 32 oz. low sodium chicken stock 

 2 cups water 

 1 cup heavy cream 

 Kosher salt and black pepper 

 Grated parmesan, optional 

 Bread to serve, optional 

 

Directions: 

 Place sausage (removed from casings) and bacon pieces in the bottom of a large dutch 

oven over medium heat and cook until browned/rendered. Use a potato masher or 

wooden spoon to break the sausage into crumbles as it cooks 

 Using a slotted spoon, remove the sausage and bacon to a paper-towel lined plate 

 Drain all but 1 tbsp. of the rendered oil from the pan and return to medium heat 

 Place the onions and garlic in the pot and cook, stirring frequently, until aromatic and 

softened, about 5 minutes.  

 Add the potatoes and season with salt and pepper 

 Stir in the broth and water 

 Bring to a simmer and cook until the potatoes are done 

 Return the sausage and bacon to the pot 

 Stir in the kale (add at the end with the heavy cream if you desire more texture from the 

kale) 

 Check for seasoning and adjust to taste with salt and pepper 

 Simmer for another 10 minutes 

http://www.therapybread.com/


 Turn the heat down to low 

 Stir in the cream, heat through and serve 


