
  

 

 

RED CABBAGE KIELBASA & WHITE BEAN 

SOUP 

 
SERVES: Makes 10 (approx. 1-1/2 cup) SERVINGS 

PREP TIME: 20 MINUTES | COOK TIME: 15 TO20 MINUTES 
Recipe courtesy of Today’s Creative Life  

 

 

INGREDIENTS 

● 2 tablespoons olive oil 

● 1 medium onion, chopped 

● 3 large carrots, chopped 

● 3 celery stalks, chopped 

● 3 cloves garlic, minced 

● 1/2 tablespoon smoked paprika 

● 1/2 tablespoon curry powder 

● 1/4 teaspoon ground pepper 

● 8 cups low-sodium chicken stock 

● 1 cup vegetable juice 

● 1 can (14.5 to 15 ounces) diced tomatoes, undrained 

● 2 jars (16 ounces each) Aunt Nellie’s Sweet & Sour Red Cabbage, undrained 

● 1/2 to 1 pound kielbasa sausage, cut into bite-sized pieces 

● 2 cans (15 ounces each) cannellini (white kidney) beans, drained and rinsed (See 

Note)  

NOTE: Other white beans may be substituted for the cannellini beans. 

 



INSTRUCTIONS 

1. In Dutch oven, heat olive oil over medium-high heat until hot. 

2. Add onion. Cook 3 minutes, stirring frequently. Add carrots, celery and garlic. 

Continue cooking about 4 to 5 minutes or until onions are translucent and soft, 

stirring frequently. Stir in paprika, curry powder and pepper. 

3. Add chicken stock, vegetable juice, diced tomatoes, red cabbage and kielbasa. 

Bring to boil. Reduce heat. Add beans and simmer 10 minutes, or until soup is 

desired consistency, stirring occasionally. Season to taste. 

 

FIND IT ONLINE: 

https://auntnellies.com/2017-12-28-red-cabbage-kielbasa-white-bean-soup/ 

 

FIND MORE GREAT RECIPES AT: 

www.auntnellies.com 


