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Lentil + Sausage Soup – from Cucina!Cucina! 

 1 ½ cups lentils, rinsed thoroughly and soaked overnight 

 4 links (about 1 pound) Italian sausage – mild is recommended, but use spicy if you 

prefer a little kick to your soup 

 1 Tablespoon olive oil 

 1 Tablespoon unsalted butter 

 ½ cup white onions, diced small 

 ½ cup carrots, diced small 

 ½ cup leeks, white part only, diced small 

 ¼ cup celery, diced small 

 1 Tablespoon salt 

 ½ teaspoon pepper 

 1 quart chicken stock 

 2 Tablespoons Dijon mustard 

 1 Tablespoon red wine vinegar 

 1 cup heavy cream 

 1 cup fresh spinach, roughly chopped 

 Freshly grated Parmesan cheese 

Put the olive oil and butter in a large pot. Heat to melt the butter, then add the sausage links 

and brown evenly on all sides. Reduce the heat to keep the butter from burning. Cook the 

sausage for approximately five minutes or until evenly browned. If they aren’t yet cooked 

through, put them in an oven-proof pan in a 350°F oven till they are done.  

After removing the sausage from the skillet, add the onions, carrots, celery, leeks, and 

seasonings to the pot. Cook over medium-heat until the vegetables are tender, about 2 

minutes. Then add the lentils and chicken stock, stir briefly and bring to a boil. Stir 

occasionally to prevent the lentils from sticking the pan. When the soup starts to boil, reduce 

the heat to low, and simmer until the lentils are tender, approximately 40-50 minutes. While 

the soup is simmering, slice the sausages into half-inch slices.  

When the lentils are tender, add the sausage, cream, mustard, vinegar, and ½ cup of the 

spinach. Stir to mix all ingredients. Return the soup to a boil, then reduce the heat and 

simmer for an additional five minutes.  

Serve in warm bowls, garnished with the remaining spinach and Parmesan cheese. Enjoy with 

rustic bread. 

Bon Appétit! 


