Sausage and Kale Soup

1 ½ pounds bulk Italian sausage

2 tablespoons vegetable oil

2 pounds russet baking potatoes, peeled, small dice (about 2 large potatoes)
2 ½ cups chopped onion (about 2 large onions)
1 tablespoon minced garlic (about 4 cloves garlic)
8 ounces (by weight) chopped kale leaves 

2 quarts (64 ounces) chicken stock
1 cup heavy whipping cream 

METHOD
1. Chop or slice uncooked sausage into small pieces.  If there is a sausage casing, remove this first by slicing along the length of the sausage and peeling the casing off.  Discard the casing.  
2. Brown sausage in olive oil in a pot large enough to hold the whole soup.
3. Remove excess fat if necessary.  Add onions and saute until translucent.  Add garlic and stir for about 30 seconds.

4. Add chicken stock and potatoes to pot and stir. Bring up to a simmer, reduce the heat to a gentle simmer. 

5. Simmer for another 10 minutes. 
6. Add kale and cream. 
7. Stir and simmer until the kale is cooked through and tender, about 5 minutes.  
