
 

 

 

 

 

Kale, Tortellini and White Bean Soup 
Yield: 8 servings 
Time: 20 minutes active;  45 minutes total 

1 to 1½ lbs. raw turkey sausage links (sweet or spicy) 
1 tbsp. olive oil 
2 large onions, coarsely chopped 
6 celery stalks, coarsely chopped 
6 oz. can tomato paste 
1 tsp. smoked paprika 
1 tsp. dried basil 
½ tsp. dried oregano 
½ tsp. salt 
½ tsp. pepper 
4 cups chicken stock 
2 cans (each 14.5 oz.) sliced stewed tomatoes (no sodium added) 
14 oz. frozen cheese tortellini 
2 cans (each 14.5 oz.) cannellini or other white beans 
4 cups raw kale 
½ cup fresh parsley, coarsely chopped 
½ cup freshly grated Parmesan or Asiago cheese 

 
1.  Cut the turkey sausage links into bite-sized pieces.  Place in a medium-sized sauté pan and cook over medium 
heat until cooked through until browned, about 8 minutes. 

2.  Combine the olive oil, onions, and celery in a large pot or Dutch oven.  Sauté over medium heat until the 
vegetables are soft, about 5 minutes.  Stir in the tomato paste, and cook for another minute.  Add the spices 
(smoked paprika, basil, oregano, salt and pepper).  Cook for another minute, stirring frequently.   

3.  Pour in the chicken stock and stewed tomatoes.  Raise heat to high and bring to a boil.  Add the frozen tortellini 
and boil for 3 minutes.   

4.  Stir in the beans and kale.  Reduce heat to low, cover and simmer for 20 minutes.  Garnish with parsley and 
cheese before serving. 

 


