CREAMY TORTELLINI SOUP 
1
tablespoon olive oil

1
pound loose sweet Italian sausage or sausage links, casings removed (optional )

1
medium white or yellow onion, diced

6
garlic cloves, minced

1
teaspoon paprika

½
teaspoon dried fennel seeds


Salt and black pepper


Crushed red pepper

2
tablespoons tomato paste

1
(28-ounce) can tomato purée

8
cups (64 ounces) vegetable or chicken stock

1
(9- to 10-ounce) package refrigerated or frozen cheese tortellini

1¼
cups heavy cream

1
bunch Tuscan (lacinato) kale, leaves stripped and chopped

½
cup roughly chopped fresh basil

1
lemon, juiced


Grated Parmesan, for serving

If using the sausage, heat the olive oil in a large pot or Dutch oven over medium-high (if not using sausage, heat the oil on medium, then proceed to .) Add the sausage and cook, breaking it up with a spoon as you go, until it is browned, 5 to 9 minutes. Push the sausage to one side of the pot and spoon out any excess grease, leaving about 2 tablespoons behind.

If necessary, adjust heat to medium, then add onion, garlic, paprika, fennel, 1½ teaspoons each salt and black pepper, and a pinch of crushed red pepper, and cook, stirring, for 2 minutes, until the onion is just softened and everything is fragrant. Add the tomato paste and cook, stirring, until it darkens, 2 to 3 minutes. Adjust heat to high, stir in tomato purée and stock, cover the pot and bring to a gentle boil, then add the tortellini and cook until tender, 2 to 3 minutes (1 minute longer if frozen).

Add the heavy cream, kale and basil, and cook, stirring, until warmed through and the kale and basil are just wilted, 2 minutes more. Remove from heat and add the lemon juice. Stir to incorporate, then taste and season with salt and pepper as needed.

Serve warm topped with plenty of grated Parmesan. Soup can be refrigerated for up to 5 days or frozen for up to 3 months.
Store-bought, cheese-filled tortellini are immersed in an extra creamy tomato broth alongside Italian sausage and Tuscan (lacinato) kale, creating a hearty and comforting soup that comes together in 30 minutes. Paprika and dried fennel seeds give the soup an unexpected flavor profile that enhances the sweet creamy tomato broth. Kale is added in the last few minutes of cooking, ensuring it keeps enough of its bite. Lemon juice finishes off the soup, bringing a hint of brightness at the very end. Endless subs and additions are welcome for this recipe, with kale easily replaced with spinach, Swiss chard or cabbage. The sausage can be left out for a vegetarian option and the heavy cream can be subbed with whole milk or non-dairy cream for a lighter broth. And of course, the tortellini can be replaced with ravioli, which are basically the same thing, but shaped differently.

SERVES: 6-8 
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Elise1 day ago

Used a plant-based summer sausage alternative (having the anise and paprika flavors paralleled in the sausage was wonderful, and the extra texture is great), and otherwise made exactly as written. Extremely good and a breeze to make! Next time I will probably put in the kale to wilt for longer before adding the tortellini, since I was worried about overcooking the tortellini and the kale was still not quite as wilted as I would have liked.

Is this helpful? 10

Jen1 day ago
This is delicious!! Followed the recipe as written with the exception of omitting the fennel seed (personal choice) and the lemon at the end (forgot to buy). Will make this again.

