SPINACH AND TOMATO TORTELLINI SOUP
1 
tablespoon olive oil

3 
cloves garlic

1 
onion, diced

4 
cups chicken broth

1 
(14.5-ounce) can petite diced tomatoes, undrained

1 
(9-ounce) package refrigerated tortellini, any flavor

1 
teaspoon dried oregano


Salt and freshly ground pepper to taste

3 
cup baby spinach, chopped

2 
tablespoons freshly grated Parmesan 
Heat olive oil in a large stockpot over medium heat. Add onion and cook, stirring frequently, 2 to 3 minutes, until onions start to soften. Stir in the garlic and cook about 30 seconds.

Add the chicken broth, diced tomatoes and their juice, oregano and 1 cup water. 
Season to taste with salt and pepper. Bring to a boil and add the tortellini. 
Reduce heat and simmer until tortellini are cooked through, 5 to 6 minutes. Stir in the spinach and cook just until it begins to wilt, about 2 minutes.
Serve immediately, sprinkled with cheese.

Yield: 4 servings 



Source:— Adapted from “Damn Delicious,” 





by Chungah Rhee (Oxmoor House, 2016)

