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Catalan Chickpea & 
Spinach Soup
 
This excellent soup comes together in a snap and 
delivers a delicious bowl of creamy warm comfort. 
 
Greatness comes from these humble ingredients: 
▪ 1 ½ cups dried chickpeas (or 3 cups canned, 

drained and rinsed) (See Note) 
▪ 6 tablespoons olive oil, divided 
▪ 2 onions, coarsely chopped (about 2 ½ cups) 
▪ 2-3 large garlic cloves, minced or pressed, divided 
▪ 1 small russet potato, peeled and sliced (2/3 to 1 cup) 
▪ 5 to 6 cups chicken or vegetable stock 
▪ 1 teaspoon salt 
▪ ¼ teaspoon freshly ground pepper 
▪ 6 cups stemmed spinach leaves well washed and cut into chiffonade 
▪ 8 tablespoons (1/2 cup) toasted sliced almonds 
 
NOTE:  If using dried chickpeas, rinse & soak them overnight in cold water in the 
refrigerator.  Drain and rinse again.  Put the chickpeas in a medium saucepan with fresh cold 
water to cover and bring to a boil.  Reduce heat, and simmer, covered, until tender, about 1 
hour.  Drain and set aside.  Whew, that is a lot of work!  I use canned. 
 
Heat 2 tablespoons of olive oil in a large saucepan over medium heat.  Add the chopped 
onions and cook until translucent and just starting to brown, 10-15 minutes.  Add 1-2 
cloves of minced garlic (about 1 teaspoon), and cook, stirring, for 1 to 2 minutes more.  
Add the sliced potato, 1 1/2 cups of chickpeas and 5 cups of the stock.  Bring to a boil.  
Reduce the heat and simmer until the potato and beans are falling apart, 20-30 minutes.  
Puree the soup in batches in your blender or use an immersion blender. 
 
Heat 2 tablespoons of oil in a very large sauté pan or skillet over medium heat.  Add 
spinach and season with salt and pepper.  Cook until wilted 3-5 minutes.  Add the 
spinach to the pureed soup.  Add 2 more tablespoons of oil, 6 tablespoons of almonds and 
the remaining minced garlic to the pan.  Cook a couple of minutes over medium heat 
until fragrant.  Add the almonds and garlic to the soup along with the remaining 
chickpeas.  Add kosher salt and pepper to taste.  Ladle into bowls and garnish with the 
remaining toasted almonds. 


