TORTELLINI SOUP 5
2
tablespoons extra-virgin olive oil

1
medium yellow onion, chopped (1½ cups)

1
large carrot, diced (1 cup)

2
celery ribs, diced (1 cup)

4
large garlic cloves, minced (2 tablespoons)

2
teaspoons chopped fresh rosemary or 1 teaspoon dried rosemary

1
teaspoon dried oregano

1/8
teaspoon crushed red pepper, plus more to taste


Kosher salt (such as Diamond Crystal) and black pepper

2
tablespoons tomato paste

1
(14-ounce) can diced tomatoes

4
cups (1 quart) vegetable broth

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

¼
cup heavy cream

4
cups baby spinach (about 3 ounces)

1
teaspoon red wine vinegar or balsamic vinegar


Chopped fresh basil or parsley, for serving


Grated Parmesan, for serving

In a large pot or Dutch oven, heat the olive oil over medium heat. Add the onion, carrots and celery and cook, stirring occasionally, until the vegetables are tender-crisp, 8 to 10 minutes. Add the garlic, rosemary, oregano, crushed red pepper, 1 teaspoon salt (or 1½ teaspoons if you’re using low-sodium broth) and ½ teaspoon black pepper; cook until the garlic is fragrant, 1 minute.

Add the tomato paste and cook, stirring often, until it begins to form brown bits on the bottom of the pot, 2 to 3 minutes. Add the diced tomatoes (and their juices) and broth, scraping up the bits on the bottom of the pan, and bring to a boil over medium-high heat. Lower the heat and simmer, partially covered, until the vegetables are tender, 10 to 15 minutes.

Add the tortellini, return to a simmer, and cook until pasta is tender, 2 to 3 minutes. (If using frozen, it might take an extra minute.) Add the heavy cream and spinach and cook for 1 minute, stirring often until the spinach is wilted. Off the heat, add the vinegar. Season with more salt and pepper, if needed.

Serve hot, topped with basil, Parmesan, and more black or crushed red pepper, if desired. Soup will keep for up to 5 days in the refrigerator or 3 months in the freezer (see Tip). The tortellini will continue to absorb liquid as the soup sits, so you may need to add a splash of broth when reheating.

TIP

To freeze soup, cool to room temperature in the pot, then transfer to airtight containers. Thaw overnight in the fridge, or run the container under hot tap water until the soup releases. Reheat in a pot on the stove, partially covered, until the soup comes to a simmer, adding more water or broth to thin if necessary.
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Total Time

55 minutes

Prep Time

15 minutes

Cook Time

40 minutes

Rating

5(3,486)

Comments

Read comments

Store-bought cheese tortellini make this easy vegetarian soup a breeze to put together at home. The stuffed pasta cooks in minutes and floats in a creamy, tomato-y broth that’s loaded with vegetables. A splash of vinegar enhances the tomato flavor and provides a bit more acidity, and chopped herbs, added at the end, offer some freshness. This soup works well with substitutions like swapping kale or other hearty greens for the spinach, for instance, so feel free to use whatever produce you have on hand. Whatever you do, don’t skimp on the grated Parmesan at the table.
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INGREDIENTS

Yield:4 to 6 servings

Similar Recipes

Creamy Tortellini Soup 

Dan Pelosi

Tortellini Pasta Salad

Ali Slagle

Skillet Tortellini With Corn and Crispy Rosemary

Ali Slagle

One-Pot Tortellini With Meat Sauce

Ali Slagle

One-Pot Tortellini with Prosciutto and Peas

Ali Slagle

Green Goddess Pasta Salad

Melissa Clark

Vegetable Soup

Lidey Heuck

Slow-Cooker Chicken Tortellini Tomato Soup

Sarah DiGregorio

Pressure Cooker Chicken Tortellini Tomato Soup

Sarah DiGregorio

Slow Cooker Creamy Tomato Lentil Soup

Sarah DiGregorio

Puréed Tomato and Red Pepper Soup

Martha Rose Shulman

Vegetable Tortilla Soup

Ham El-Waylly

Classic Meat Tortellini With Tomato Sauce

Samin Nosrat

Lentil Tomato Soup

Martha Rose Shulman

Chickpea Vegetable Soup With Parmesan, Rosemary and Lemon

Melissa Clark

One-Pan Orzo With Spinach and Feta

Melissa Clark

Provençal Tomato and Basil Soup

Martha Rose Shulman

Pasta e Fagioli

Martha Rose Shulman

Ginger Chicken and Rice Soup With Zucchini

Yossy Arefi

Slow-Cooker Lemony Chicken Soup

Sarah DiGregorio
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JoJo1 year ago

I find that cooking the tortellini in the soup absorbs more of the broth than I prefer,, especially if I am not serving it right away or have leftovers, so I cook the tortellini separately. My family loves this soup and it is adaptable to whatever veg you want to add to it.

Is this helpful? 219

JAR461 year ago

Frequently make recipe much like this. Usually make double or triple recipe and freeze 2-4 meals worth. Have found 1) tortellini in the soup does not freeze well and 2) warming up frozen soup results in tortellini being overcooked. So generally split soup up (frozen v. non-frozen) and don't add the tortellini to the frozen portions. Instead add tortellini to the frozen portions only when those portions are used. And I do cook the tortellini separately before adding to the soup.

Is this helpful? 175

J1 year ago

I make a very similar recipe but in less than half the time. Just use your favorite brand of jarred or leftover homemade pasta sauce, preferably a sauce with chunkier bits of tomato. One part sauce, two parts vegetable broth and seasoning to taste. I add spinach and white beans along with the tortellini. If you have leftover grilled Italian sausage to slice up and throw in, that’s great too. Grated pecorino Romano sprinkled on top. I serve it with warm bread and maybe a light salad.

Is this helpful? 167
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Aguachile Shrimp Salad

Paola Briseño-González

7 ratings with an average rating of 5 out of 5 stars

7

35 minutes

EASY

Caramelized Zucchini Pasta

Ali Slagle

4819 ratings with an average rating of 4 out of 5 stars

4,819

50 minutes

Shrimp and Avocado Rolls

Cybelle Tondu

25 minutes

Spicy Jalapeño Cheeseburgers

Eric Kim, Kevin Rezvani, Jose Arnaud

16 ratings with an average rating of 4 out of 5 stars

16

10 minutes

EASY

Tuna Cacio e Pepe

Carolina Gelen

130 ratings with an average rating of 4 out of 5 stars

130

25 minutes

Basic Corn Chowder

Mark Bittman

4517 ratings with an average rating of 5 out of 5 stars

4,517

30 minutes

Yotam Ottolenghi’s Tomato and Pomegranate Salad

Sam Sifton, Yotam Ottolenghi

1904 ratings with an average rating of 5 out of 5 stars

1,904

30 minutes

Split Pea Soup

Ali Slagle

2851 ratings with an average rating of 4 out of 5 stars

2,851

2 hours 20 minutes

Cold Brew Coffee

The New York Times

4922 ratings with an average rating of 5 out of 5 stars

4,922

5 minutes, plus 12 hours’ resting

All-Butter Pie Crust

Genevieve Ko

673 ratings with an average rating of 4 out of 5 stars

673

10 minutes, plus chilling

EASY

Instant Pot Congee

Melissa Clark, Liyan Chen

449 ratings with an average rating of 4 out of 5 stars

449

40 minutes

EASY

Chicken Ragù Hand Pies

Kim Severson

291 ratings with an average rating of 4 out of 5 stars

291

45 minutes, plus 1 hour chilling

Easy Burritos

Ali Slagle

2956 ratings with an average rating of 5 out of 5 stars

2,956

50 minutes

EASY

Chicken Ragù With Fennel

Kim Severson, Andy Baraghani

895 ratings with an average rating of 4 out of 5 stars

895

1 ½ hours

Kimbap

Darun Kwak

542 ratings with an average rating of 4 out of 5 stars

542

40 minutes

Baked Oatmeal Cups

Lidey Heuck

219 ratings with an average rating of 4 out of 5 stars

219

1 ½ hours

HEALTHY

Trending on Cooking

Nectarine and Blueberry Galette

Yossy Arefi

1094 ratings with an average rating of 4 out of 5 stars

1,094

1 ½ hours, plus cooling

Berbere Brown Sugar Chicken

Kiano Moju

326 ratings with an average rating of 5 out of 5 stars

326

45 minutes

EASY

Baked Oatmeal

Lidey Heuck

2017 ratings with an average rating of 5 out of 5 stars

2,017

50 minutes

EASY

Saltine-Crusted Pork Tenderloin

Kevin Pang

188 ratings with an average rating of 5 out of 5 stars

188

40 minutes

Sweet and Sour Cauliflower 

Hetty Lui McKinnon

1604 ratings with an average rating of 5 out of 5 stars

1,604

30 minutes

One-Pot Miso-Turmeric Salmon and Coconut Rice

Yasmin Fahr

1861 ratings with an average rating of 5 out of 5 stars

1,861

40 minutes

HEALTHY

One-Pot Ratatouille Pasta

Vivian Chan-Tam

1107 ratings with an average rating of 4 out of 5 stars

1,107

30 minutes

EASY

Make-Ahead Breakfast Sandwiches

Ali Slagle

350 ratings with an average rating of 4 out of 5 stars

350

About 1½ hours

EASY

Tomato and Burrata Salad With Chile Crisp

Hetty Lui McKinnon

20 ratings with an average rating of 5 out of 5 stars

20

15 minutes

EASY

Mushroom Scampi

Hetty Lui McKinnon

1226 ratings with an average rating of 4 out of 5 stars

1,226

30 minutes

EASY

Creamy Tortellini Soup 

Dan Pelosi

4679 ratings with an average rating of 5 out of 5 stars

4,679

40 minutes 

EASY

Loaded Baked Frittata

Genevieve Ko

3390 ratings with an average rating of 4 out of 5 stars

3,390

45 minutes

Pork Laab

Sherry Rujikarn

257 ratings with an average rating of 5 out of 5 stars

257

25 minutes

EASY

Slow Cooker Creamy Tomato Lentil Soup

Sarah DiGregorio

1334 ratings with an average rating of 5 out of 5 stars

1,334

4 hours 10 minutes

EASY

Miso-Maple Sheet-Pan Chicken With Brussels Sprouts

Carolina Gelen

1977 ratings with an average rating of 5 out of 5 stars

1,977

35 minutes

EASY

Coconut Saag

Priya Krishna

2907 ratings with an average rating of 4 out of 5 stars

2,907

35 minutes
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