CREAMY chicken tortellini SOUP
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If you love Olive Garden’s Chicken Gnocchi Soup, you are going to LOVE this Creamy Chicken Tortellini Soup!  Saucy and loaded with tender cheese-filled tortellini, perfect on a cold and rainy night!
INGREDIENTS:

3 tablespoons olive oil
1 large yellow onion (1-1/2 cups diced)

1 cup chopped celery

2 tablespoons butter

4-6 garlic cloves (minced)

1/3 cup flour

6 cups chicken broth
2 teaspoons Dijon mustard

1 teaspoon dried parsley

1 teaspoon dried basil

½ teaspoon dried oregano

½ teaspoon dried thyme
½ teaspoon red pepper flakes (optional)

2 bay leaves
Salt & pepper (to taste)

2 cups matchstick carrots

3 cups shredded rotisserie chicken or diced roast chicken

1 (10-oz.) pkg. frozen baby spinach (thawed & drained)

1 (16 oz.) pkg. fresh cheese tortellini

3 cups half & half

1 cup freshly grated Parmesan cheese

HOW I MAKE THIS:
1. In a large Dutch oven or soup pot, heat olive oil over medium-high heat.  Add onions and celery and saute until it begins to soften, about 3 minutes, stirring frequently.  Add garlic and saute 1 minute longer.  Sprinkle with flour and cook, stirring constantly for 1 minute (it will be thick).
2. Turn heat to low and gradually whisk in chicken broth.  Stir in all herbs and spices.  

3. Increase heat and bring soup to a boil, then reduce to simmer.  Simmer for 20 minutes.

4. Add matchstick carrots and continue simmering for 10 minutes.  

5. Add shredded chicken, spinach and fresh cheese tortellini, lasagna noodles and cook uncovered for about 10 minutes (the noodles WILL sink to the bottom of your pan, so make sure to stir from the bottom frequently so that the noodles don’t stick to the bottom of your pan).  

6. Turn heat to low, discard bay leaves and stir in half and half.  Stir in 1 cup of freshly grated Parmesan cheese.  If the soup is too “thick” for your taste, add additional chicken broth or half & half to reach your desired consistency.  Serve hot!
YIELD:  8-10 servings
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