
 
 

Heirloom Bean and Escarole Soup 

Serves 8 

Recipe adapted from Thomas Keller’s Ad Hoc at Home 

 1.5 pounds dried borlotti or cranberry beans 

 2 medium leeks, white and light green parts, cut in half lengthwise and rinsed 

 1 onion cut in half 

 1 large carrot, peeled and cut in half 

 Boquet garni 

 12 cups water 

 Canola oil 

 3 cups diced carrots 

 3 cups diced leeks 

 3 cups diced onions 

 3 tsp minced garlic 

 Kosher salt 

 2 smoked ham hocks (1 lb each) 

 12 cups chicken stock 

 3 heads escarole 

 Freshly ground black pepper 

 Red wine vinegar to taste 
 

Two days before you want soup to be ready – Put the beans in a large bowl, and cover with water. 

One day before you want the soup to be ready – Drain the beans.  Put them into a slow cooker with the 2 leeks, 

2 onion halves, 2 carrot halves, boquet garni, and 12 cups of water.  Cover and turn cooker onto low for 6 hours, 

stirring every hour or so.  When beans have cooked, remove from the liquid to a large bowl with a slotted 

spoon.  Discard the vegetables and boquet garni.  Strain the liquid over the beans.  They can be refrigerated for 

2 – 3 days. 

1 hour, 40 minutes before you want the soup to be ready – Heat the canola in a huge stockpot or dutch oven 

over medium heat.  Add the diced carrots, diced leeks, diced onions, garlic, and some salt.  Stir to combine and 

coat vegetables with oil.  Reduce heat to low and cover with a parchment lid.  Cook very slowly, stirring 

occasionally, for 30 minutes or until vegetables are tender.  Discard the parchment lid. 

1 hour, 10 minutes before you want the soup to be ready – Add the ham hocks and chicken stock.  Bring to a 

simmer, and simmer gently for about 1 hour.  Turn off the heat and transfer the ham hocks to a plate. 

While the ham hocks are simmering in the chicken stock – bring a large pot of salted water to a boil.  Cut the 

escarole into strips.  Blanch for 30 seconds, then transfer to an ice bath.  Remove from ice bath and squeeze dry.  

Place on paper towels until you’re ready to add it to the soup.  When the ham hocks are cool enough to handle, 

remove the skin and fat.  Shred the meat and return to the pot.   

 



 
 

10 minutes before you want the soup to be ready - Drain the cooked beans and add the beans to the pot.  Add 

the escarole to the pot.  Season with salt, pepper, and red wine vinegar.  Bring to a simmer and serve. 

 


