Portuguese “Soup”

1 Cup red kidney beans, drained and rinsed
5-7 slices bacon, chopped
1 link Linguica sausage
½ cup red onion
2 cloves garlic
1 cup chicken broth
1 cup water
Salt and pepper
1 tsp cumin
1 tsp paprika
1 cup kale, stemmed and chopped

1. Drain and rinse 1 cup of red kidney beans; set aside in a large saucepan
2. In a skillet, cook chopped bacon over medium heat.  Cook and stir until bacon has released its grease and browned, but not crispy.  Once done, remove the bacon with a slotted spoon and stir into the beans.
3. Pull the skin if the linguica.  Cut in half lengthwise then slice into ¼ inch thick half moons.  Add the sausage to the skillet and cook over medium heat until sausage has browned
4. Stir the onion and garlic into the remaining grease and cook until the onion has softened, about 5 minutes.  Stir the onions and garlic into the bean mixture.
5. Pour 1 cup of chicken broth over the bean mixture and 1 cup of water (pour more water if desired).  
6. Bring the bean mixture to a low boil and add the chopped kale and the seasonings.  
7. Let simmer for about 10-15  minutes before serving.  



