
 
COLCANNON SOUP WITH BACON or not     8 servings 
 
A fast and friendly filling soup for supper.  Good leftover for lunch, though 
not a candidate for freezing. While it looks like a long list of ingredients, they 
go together quickly and, with a few changes can easily fit a vegetarian or 
vegan menu—as noted. If you have a food processor, chop the onions, leeks, 
garlic, carrots, and parsley all together to speed up the preparation. Irish 
soda bread would be lovely!  Don’t forget the beautiful, very yellow Irish 
butter if you indulge in such things. 
 
▪ 4 slices thick bacon, cut into 1/2-inch pieces. Bacon will be 

used for garnish. Skip for vegetarian or vegan option and 
add another tablespoon of olive oil. 

▪ 2 tablespoons butter or olive oil for vegan version, divided–One 
for the pot and one to cook the leeks for garnish 

▪ 1 large onion, diced 
▪ 3 leeks, trimmed (remove outer leaves) and sliced, divided–2 in 

soup pot, 1 to sauté for garnish at end 
▪ 2 cloves garlic, minced 
▪ 2 carrots, diced 
▪ 1 cup minced parsley 
▪ Kosher salt and fresh ground white pepper 
▪ 2 pounds peeled potatoes, diced (about 3 very large) 
▪ 3/4 pound turnip, peeled, diced (1 very large) 
▪ 2 teaspoons dried thyme 
▪ 2 quarts (8 cups or 64 ounces) chicken or vegetable broth 
▪ 1 quart (4 cups or 32 ounces) water 
▪ 1 cup white wine–can sub more water or broth 
▪ Several drops hot sauce — I like Tabasco 
▪ 2 cups shredded kale — can sub cabbage 
▪ 1/2 cup sour cream or Greek yogurt, for garnish. Optional-

leave out for vegan version 
 
In a large, heavy stockpot, cook bacon, if using, until crisp 
and drain on a towel-lined plate, leaving fat in pan. Reserve 
bacon for garnish.  Add butter or oil to pot, melt, and add onions, 
2 of the leeks, garlic, carrots, and parsley.  Season with 1/2 
teaspoon of salt and 1/4 teaspoon pepper.  Let cook 5 minutes 
covered or until vegetables are softening. Stir in potatoes, turnip, 
and thyme and heat through, stirring.  Pour in broth, water, and 



wine; season with 4-5 drops hot sauce.  Add another 1 1/2 
teaspoons of salt and 1/2 teaspoon pepper–or to taste. Bring to a 
boil, lower heat to simmer, and cook, stirring occasionally, 
another 20-30 minutes or until everything is granny-tender. 
 
Using an immersion blender, purée briefly if desired.  Stir 
in kale and cook covered until kale or cabbage is wilted and 
tender.  Taste again for seasoning. Meanwhile, in a medium 
skillet, heat other tablespoon of butter or olive oil; sauté 
reserved sliced leeks (discard tough outer layer of leek) 10-12 
minutes or until very tender and golden, stirring regularly. 
 
Serve hot garnished with reserved bacon, sautéed leeks, 
and sour cream if using–along with a nice slice of the Irish soda 
bread. 
 
To store, cool totally, pour into containers, cover tightly , and 
place in refrigerator for up to 3 days. Store bacon and cooked 
leeks separately.  Do not freeze. 
 
Don’t like beer?  Open a French White Burgundy, a California 
Chardonnay, or check out Irish wines. 
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