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 Zuppa Toscana Soup 
  

I’ve have had on several occasions the soup, salad, and breadsticks deal at the Olive 
Garden and it is a quick and simple lunch that is very fulfilling.  One of the soups they 
offer is Zuppa Toscana.  I’ve been making my version of this soup for several years and 
Kim really enjoys it.   
  
1 lb Italian Sausage 
1 medium onion, diced 
1 lb. of Yukon Gold Potatoes, cubed 
3 Roma Tomatoes, sliced 
1 tbls of chopped garlic 
1 oz of olive oil 
32 oz of Chicken Broth 
10 oz can of Cream of Celery Soup Condensed 
8 oz container of Heavy Whipping Cream 
1 can of Cannellini Beans 
1 quart of chopped greens (Spinach, Kale, Escarole, or Romaine) 
Salt & Pepper 
Grated Parmesan Cheese 
  
Sausage & Onions 
1 lb. Italian Sausage 
1 med diced onion 
Brown off the sausage in a frying pan.  Add in the diced onions.  Set aside. 
  
Potatoes 
1 lb. Yukon Gold Potatoes cleaned and cubed. 
These can be boiled for about 8 – 10 minutes or until cooked firm. 
  
Oven Roasted Tomatoes 
3 Roma Tomatoes cleaned and sliced. 
1 tbls of chopped garlic 
1 oz of olive oil 
Salt & Pepper (lightly) 
Preheat your oven to 400°.  Toss the sliced tomatoes with the olive oil, garlic, salt, and pepper.  
Oven roast them for 15 minutes.  This will soften them up and add color to your soup. 
  
Let’s bring this all together now. 
  
In a large pot, heat the chicken broth and whipping cream.  Gently stir in the Cream of 
Celery.  Start adding in all the other ingredients including the greens.  Keep this cooking 
on medium for 5 minutes.  The greens will tenderize.  Let stand and serve at 180°.  Serve 
with breadsticks.  Top with grated Parmesan Cheese. 
  
Great Eats! 
  
Mike Popella 
 


