White Bean, escarol and Sausage Soup

My Italian grandmother used to make the most amazing soups. To be honest, she made the most amazing EVERYTHING...but a conversation with a foodie co-worker inspired tonight's dinner. I got to thinking about white beans (lupini, northern white, cannelini) and how well they go with sausage and my thoughts raced back to steaming bowls of chicken broth with various vegetables (plus escarole) that my grandmother made on a regular basis. I think that she just did these soups with what was on hand and so they always had little hidden surprises...

...so taking that thought as inspriation, I rummaged our freezer and turned up some sausage that needed to be used plus some of the remaining brown stock (reminding me once again about getting down to making a big batch of stock soon...). And for the record, I had 1 1/2 italian links, 1 chorizo and 2 Sheboygan brats - the chorizo and brats were from the amazing Dittmer's in Mountain View... 

OK, we've got the meat and liquid...just a matter of vegetables.

Keeping it simple, I picked up spinach (in place of escarole, just because...), briefly passed by the turnips until some nice looking carrots caught my eye and threw in a couple of handfuls of crimini mushrooms. No time to do the beans proper-like so three cans of Great Northerns had to do.

Prep and cook was criminally simple: chop up garlic and yellow onion (mince and small dice, respectively), strip the half-defrosted sausage of their casings and chop them roughly, and short-julienne the carrots. Grab the heavy soup pan, medium flame...olive oil, garlic and onion then sausage (in that order spaced about 5-10 minutes apart). 

Skim the fat from the sausage then about 6 cups of stock (since I'm running low I used half brown and half chicken with a bit of water mixed in - the sausage will flavor even if it was just water) and I threw in a dinky piece of duck glacé just for the heck of it. Bring to a simmer, reduce heat simmer some more. About 30 minutes later add the carrots and drained beans. Simmer for a while longer...

While the pot was bubblin', I cleaned the spinach and sauteéd it until it was limp-ish. Chopped the 'shrooms and did the same. Reserved the greens; the mushrooms went straight into the pot. 1 hour later, added a bit of peanut-coloured roux (fresh made, 'natch) and cooked until slightly thick. Killed the heat and we're ready to serve...um, later.

Service was as simple: heat the soup, swirl in the cooked spinach (drained of it's excess water), season and serve. Bread, salad, soup...oh, and a nice Sauvignon Blanc

