Potato, Kale, and Kielbasa Soup
Note: you can substitute veggie broth for the chicken stock and 2 cans of rinsed, drained cannellini beans (added with the kale, at the end of cooking) for the kielbasa to make a vegetarian version.
2 tablespoons olive oil
1 large yellow onion, diced
1 lb regular kielbasa (turkey kielbasa works well, too), cut into 1/3 inch thick slices
6-8 cups chicken stock or broth
2 lbs waxy potatoes (red, white, or Yukon), cut into bite-sized pieces
1 bunch of kale, washed and roughly chopped
1/4 teaspoon red pepper flakes, or more to taste (optional)
Salt to taste
In a large saute pan, cook the onions and kielbasa in the oil over medium-high heat until onions are caramelized and kielbasa is browned (about 10-12 minutes). Put onions and kielbasa, potatoes, stock, and red pepper flakes (if using) into a large stock pot. Bring to a boil and then turn to medium-low and let simmer, covered, stirring occasionally, until the potatoes are tender (about 20 minutes). Add the chopped kale and continue to simmer for another 5 minutes. (You can also add cannellini beans at this point). Add salt to taste and serve.

