
 

 

Caldo Gallego (White Bean Soup) 
 
It is going to be a B-E-A-U-T-I-F-U-L weekend! We are hoping to spend most of the 
weekend outside enjoying the sunshine while we can because you never know when 
that next cold front is going to hit. That being said, we don't want to spend hours in the 
kitchen making dinner. Here is a recipe for a soup that takes a short amount of prep 
work and simmers for a couple of hours while you get one with your business.  
 
Ingredients:  
2 1/2 cups dried navy beans  
1/4 pound Spanish chorizo sausage  
1 (8-ounce) package cubed smokes ham (about 1 1/2 cups)  
3 tbsp. Branch & Vine Garlic Olive Oil  
2 cups chopped onion  
3 tbsp. all-purpose flour  
6 cups water 
6 packets ham-flavored concentrate (we use Goya)  
1 cup white wine  
2 cups chopped Roma tomatoes  
2 cups peeled and cubed Yukon Gold potatoes (about 3/4 pound)  
1 tsp ground cumin  
1/2 tsp salt  
1/2 tsp fresh ground black pepper  
1 cup chopped fresh spinach, kale or collards  
 
Directions:  
Sort and wash beans. Place in a large Dutch oven with water to cover two inches above 
beans; cover and let soak eight hours. Drain, discarding water.  
Remove casings from chorizo and slice diagonally. Sauté chorizo and ham in olive oil 
for five minutes or until meat begins to brown. Add onion and sauté 10 minutes.  
Stir in flour. Gradually add water, whisking constantly until sauce is smooth. Stir in 
beans, ham concentrate, and next 6 ingredients. Bring to a boil; cover, reduce heat and 
simmer for 2 1/2 hours or until beans are tender, stirring occasionally. Stir in spinach 
and remove from heat. Spoon soup into individual bowls. Throw some flour on your 
face and no one will know you didn't spend all day in the kitchen!!  
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