Portugese Kale Soup:  Soak overnight 1/4 c. chickpeas and simmer until tender.  (or use 1 can precooked )  Cut up 1/2 # potatoes into 3/4 " cubes and simmer 1/2 hr in 2 qt. chicken stock with 1/4 tsp pepper, a dash ground cloves,  a dash ground alspice, 1 clove minced garlic.  While this is cooking, fry 1/4 # hot sausage and cut into 1/3" pieces. (loose sausage can be fried as bitty meatballs)  Break or cut kale into bite size pieces (4-5 cups or as desired).  You can break it into pieces, leaving the larger ribs.  These then can be cut up and cooked a little longer.  After the 1/2 hour of simmering the potatoes, add the kale, chick peas, and sausage and simmer for 1 more hour.  Add 2 c.(dry) precooked tubular pasta just before serving.  Garnish  to taste liberally with romano or parmesan cheese.  
