
SAUSAGE AND BEER SOUP WITH BRUSSELS SPROUTS AND 
WHITE BEANS        6-8 servings 

 
▪ 2 tablespoons salted butter 
▪ 1 tablespoon olive oil 
▪ 1 large onion, small dice 
▪ 2 each, sliced:  peeled carrots and celery stalks 
▪ 2 large cloves garlic, peeled, and minced 
▪ Handful chopped fresh parsley 
▪ 2 teaspoons fresh minced thyme or 1 teaspoon dried thyme 
▪ Kosher salt and fresh ground pepper 
▪ 3/4 pound sliced smoked sausage such as Sara's Smoked Bratwurst 

or your favorite  smoked, pre-cooked kielbasa  (If using raw 
sausage, slice or crumble and cook first in a separate skillet and 
drain before adding to soup.) 

▪ 12 ounces brown/amber or Scottish ale such as Laughing Lab, from 
Bristol Brewers or your favorite local brew 

▪ 2 cups water 
▪ 6 cups chicken broth, low-sodium 
▪ Hot sauce--a few drops or to taste--I like Tabasco (Put bottle on the 

table for serving.) 
▪ 3 cups cooked white beans or two 15-ounce cans Cannelini or 

northern beans, drained and rinsed 
▪ 12 Brussels sprouts, trimmed and cut in half 
▪ 1 large Russet potato, peeled, and diced into 1/2-inch cubes-- such 

as Colorado russet potatoes from the San Luis Valley 
▪ 2 ounces very sharp Cheddar, grated (about 1/2 cup after grating) – 

garnish 
 
1 To a 10-quart soup pot, add butter and oil; heat one minute 

over medium flame and add onion, carrots, celery, garlic, 
parsley, thyme, 1/2 teaspoon each kosher salt and fresh ground 
pepper.  Cook, stirring often, until vegetables are softened--10 
minutes or so.  Add sausage and cook, stirring, another 5 
minutes. 

2 Pour in beer, water, and broth; bring to a boil and reduce heat 
to simmer. Add a few drops of hot sauce, as desired. Sprinkle 
with another 1/2 teaspoon each kosher salt and fresh ground 
pepper.  Taste and adjust seasonings, including hot sauce. Stir 
in cooked beans, Brussels Sprouts, and diced potato.  Simmer, 
don't boil, until the Brussels Sprouts and potatoes are just 
tender--another 12-14 minutes.  Taste and adjust seasonings 
one last time.  3 Serve hot garnished with cheese. Pass hot sauce at 
table as needed.  Copyright    Alyce Morgan,2016            moretimeatthetable.com 


