
Turkey, Sausage, Kale, Broccoli Soup

INGREDIENTS

From a roasted turkey, prepared at least one day before soup day, reserve:
• all the pan drippings, strained, then refrigerated overnight; still cold
• approx 2 -3 cups cooked, chopped white and dark meat

You will also need:
• 1 – 1 ½ lbs. good Italian sausage, ground (choose spicy for the most flavorful soup)
• 6 – 8 leaves of fresh kale
• ½ bag broccoli shreds / slaw* (found near packaged salad mixes & vegetables)
• 1 32 oz. box of good chicken stock
• cream for serving (2 teaspoons or so per serving – see below)

DIRECTIONS

1) brown sausage in heavy stock pot over medium to medium-high heat (use 1 tablespoon olive oil 
to prevent sticking if necessary)

2) remove the fat layer from the cold turkey drippings, discard fat
3) when sausage is cooked through, add turkey juices (should be Jello-like)
4) add chopped turkey to pot
5) add box of chicken broth to pot
6) add ½ package broccoli shreds / slaw
7) remove and discard kale stems, then chop into bite-sized pieces
8) add kale to pot
9) taste

It is possible that you could need to add some salt or pepper, but this soup seasons itself because of the 
sausage. If, after all ingredients have been combined, the broth is very rich, you may add a cup or two 
of water - just to stretch the soup.

The soup is done as soon as the broccoli shreds are tender to the tooth. It does not not need to simmer 
on the back of the stove, though doing so won't hurt it.

SERVING

The soup is good as as, but adding a couple of teaspoons of cream to the bowl takes it over the top. 

Do not add the cream into the pot of soup. If you do, the cream may curdle upon reheating. 

*Use up the remaining half-bag of  broccoli shreds / slaw by mixing it with a simple slaw dressing of mayo, salt  
and pepper. This slaw can top cold turkey in a sandwich to add crunch.
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