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White Bean and Sausage Crock Pot Soup 
 
2 cups dried Navy Beans, soaked overnight (or 2 cans white beans) 
1/2 cup chopped onion 
1 stalk celery, diced 
1/2 cup chopped carrots 
2 teaspoons minced garlic 
1/2 teaspoon dried rosemary, crushed 
Pinch of dried thyme, crushed 
1 teaspoon dried parsley 
5 cups homemade or low sodium chicken broth 
1 can diced tomatoes, or 12 cherry tomatoes 
7 ounces Turkey Sausage (1/2 link), sliced 
Shredded Parmesan cheese, for serving 
 
Drain and rinse the beans (either dried or canned) and add to the slow cooker. Toss 
everything else except the cheese into the pot, then set on low for 8 to 10 hours or high 
on 5-6 hours. That's it! Serve with shredded Parmesan cheese, and crusty bread. 


