CHICKEN GNOCCHI SOUP
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This creamy Chicken Gnocchi Soup is simple, easy and delicious – better than anything you can get at Olive Garden!  Tender chicken, pillowy gnocchi, fresh vegetables and aromatic herbs, this homemade Chicken Gnocchi Soup is wonderfully rich and possibly the best soup ever! 
INGREDIENTS:

½ large onion (chopped)
1 cup celery (chopped)

3 tablespoons olive oil

3 tablespoons butter

3 garlic cloves (minced)

¼ teaspoon red pepper flakes

1/3 cup flour

4 cups low sodium chicken broth

2 cups milk

2 tablespoons cornstarch

3 cups rotisserie chicken* (shredded)

1 teaspoon Dijon mustard

1 bay leaf

1 tablespoon chicken bouillon (I recommend Better Than Bouillon Chicken)
1 teaspoon dried parsley

½ teaspoon dried thyme

½ teaspoon dried oregano

½ teaspoon dried basil

3 cups half & half

1 (16 oz.) pkg FRESH potato gnocchi (I recommend Rana – imported from Italy)
4 carrots (peeled and cut into matchsticks)

2-1/2 cups packed fresh spinach

Optional Garnish:  6 slices bacon (cooked and crumbled)

HOW I MAKE THIS:
1. In a large Dutch oven, combine butter and olive oil and heat over medium-high heat.  Add onions and celery and saute for 5 minutes.  Add garlic and red pepper flakes and continue cooking for 1 minute.  Sprinkle flour evenly on top, and continue cooking for 2 minutes, stirring constantly (this creates a roux).
2. Add chicken broth and turn heat to low.  Whisk cornstarch into one cup of milk until dissolved and slowly add to pot, whisking constantly.  Add remaining milk, Dijon mustard, chicken bouillon and all seasonings.  Increase heat to high and bring just to a boil, stirring frequently.  Reduce heat, add carrots, cover pan and simmer for 30 minutes or until carrots are tender.

3. Slowly add half & half and fresh gnocchi to the soup, stir until combined, and bring to a simmer again; cover and cook for 10 minutes.

4. Add shredded chicken and spinach and heat through, approximately 10 minutes.

5. If you want a less “chunky soup”, add additional half & half or milk to your liking and continue cooking until heated through.  

6. Optional:  Garnish with crumbled bacon before serving.
YIELD:  8 servings
RECIPE NOTES:  

*Fresh Chicken:  You can substitute 1-1/2 pounds of boneless, skinless chicken breasts in place of the rotisserie chicken.  Add in Step 2 and increase cooking time to 40 minutes.  Cook until chicken is tender and cooked through.  Remove chicken from pan and shred, adding back to the soup at Step 4.

Fresh Gnocchi:  Look for fresh potato gnocchi in the refrigerated or deli area of your local market.  For the best results, I don’t recommend frozen or dry gnocchi.

Fresh Carrots:  You can substitute sliced carrots rather than matchstick carrots. Add them in Step 1 and saute with the onion and celery.
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