PASTA PESTO SOUP WITH TURKEY AND SPINACH
2
tablespoons extra-virgin olive oil

1
onion, chopped

¼
teaspoon crushed red pepper, more to taste 

½
teaspoon fine sea or table salt, more to taste

½
pound ground turkey

½ 
cup pesto, store-bought or homemade, more for serving

1
quart vegetable or chicken broth

1
cup orzo or macaroni

5
ounces baby spinach

1
lemon, halved


Whole-milk ricotta, for serving (optional)

Heat a large pot over medium-high for a minute or so to warm it up. Add the oil and heat until it thins out, about 30 seconds. Add onion, red pepper and a pinch of salt, and cook until very soft and brown at the edges, 7 to 10 minutes.

Add the turkey and pesto, and cook, breaking up the turkey with your spoon, until the meat is browned in spots, 4 to 7 minutes.

Add broth and bring to a simmer. Simmer until the soup is nice and flavorful, adding more salt and red pepper, if needed, 15 to 20 minutes. Add the pasta during the last 10 to 12 minutes (check the package instructions for the pasta timing).

Add the spinach to the pot and simmer until soft, 1 to 2 minutes. Squeeze some lemon juice into the pot, adding as much as you like to make the soup lively and bright. If using the ricotta, add dollops to the pot but don’t stir it in — just let it sit for a minute or two to heat up.

Serve the soup with more pesto drizzled on top.
Like its viral cousin, lasagna soup, pasta pesto soup is based on a crowd-pleasing Italian classic. Use either homemade or store-bought pesto to imbue the broth with the pungent flavors of garlic and basil. Ground turkey adds a satisfying meatiness, while baby spinach turns this into a one-pot meal. And although the ricotta is optional, a dollop or two stirred into the bowl adds a lovely creaminess that rounds everything out.

SERVES: 4







Melissa Clark Feb. 3, 2026

Sorry if this is a duplicate message. I have always been taught that one never ever cooks pesto. And now I’m being told to cook it for up to 7 min on medium heat? Doesn’t heat destroy all that’s great about pesto and make it dark and bitter?

Is this helpful? 76

Chris3 weeks ago

Keeper recipe! Used rotisserie chicken leftover (about 1 lb.) Added 2 extra cups broth because the orzo absorbs the liquid if you let the soup sit too long before eating. Added extra spinach and a bit more lemon. Topped with grated parmesan cheese.

Is this helpful? 60

~Chrissie O.2 weeks ago

Used homemade chicken Italian sausage (fennel is lovely with the pesto/lemon!). Browned with onion/garlic. EASILY doubled so use a pound of orzo. Recipe used, method changed. HATE pasta left in broth; it swells/absorbs ALL liquid. Cooked meat/onion/garlic, pepper, added broth; added pesto when I added baby greens, so flavor was still super-bright and fresh; turned off heat, to just melt the pesto/wilt greens. Cooked pasta separately; added to bowls, then ladled soup. Ricotta on table.

