Zuppa Toscana Soup

By Amber Patton
1 Ib. spicy Italian Sausage, crumbled
%2 1b. Smoked bacon, chopped

1 qt. Water All of our featured recipes

. can be found in our FMB

2 (14.5-0z.) cans Chicken Broth Favorites Cookbook which

2 large Russet Potatoes, cubed is ?N SALE at;;gy OFé\dB
. ocation for .

2 Garlic Cloves, peeled, crushed (additional books $11.00)

1 Medium Onion, chopped

2 cups chopped Kale or Spinach
1 cup heavy Whipping Cream
Dash of salt & Pepper to taste

Place water, broth, potatoes, garlic & onion in a pot;
simmer over medium heat until potatoes and onions
are tender. In a skillet over medium-high heat, brown
sausage, breaking into small pieces, drain. Set aside.
In a skillet over medium-high heat, brown bacon,
drain, crumble. Set aside. Add sausage, bacon, kale
and cream to pot and simmer for 10 minutes. Season
with salt and pepper. Serves 10.
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