chicken & cheese tortellini soup
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This hearty homemade chicken noodle soup with tender, cheese-filled tortellini has always been a family favorite!  Perfect on a cold winter night, served with warm crusty bread or savory crackers.
INGREDIENTS:

4 tablespoons butter

2 cups carrots, peeled & sliced (about 4 medium carrots) 

1-1/2 cups celery, sliced (about 3 stalks celery) 

1 onion (chopped)

4 cloves garlic, minced

3 cups rotisserie chicken (shredded) 

1/3 cup parsley, chopped 

1 teaspoon fresh or dried thyme (fresh works best!)

Pinch of rosemary
½ teaspoon oregano
½ teaspoon ground nutmeg 

1 teaspoon salt

½ teaspoon fresh ground pepper
3 bay leaves
8-10 cups low-sodium chicken broth

1 (20 oz.) package fresh Three Cheese Tortellini (FRESH & UNCOOKED)
HOW I MAKE THIS:

1. In a heavy Dutch oven or stock pot, melt butter over medium heat.  Add onion, carrots and celery and sauté for 3 to 4 minutes.  Add garlic and continue sautéing for an additional minute.
2. Slowly add 8 cups of chicken broth and all spices.  
3. Increase to medium-high heat and bring soup to a boil.  Reduce heat to medium-low, cover the pot, and simmer for 30 minutes.  Taste and adjust seasonings (add additional salt and pepper, rosemary or thyme to taste).

4. Increase heat until soup starts to just come to a light boil, add rotisserie chicken and fresh tortellini.  Cook until noodles reach desired tenderness, about 15 minutes.  Add additional 2 cups of chicken broth if you don’t like chunky soup!  Remove bay leaves before serving.
5. Ladle soup into individual bowls and serve IMMEDIATELY.

YIELD:  8-10 servings
NOTE:  You don’t want to overcook the tortellini in this soup.  Don’t add the tortellini more than 15 minutes before you plan on serving.  You can also use chicken & cheese tortellini, or even sweet sausage tortellini – SO GOOD!
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