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Tortellini Soup With Chicken and Spinach 

 

 Ingredients 
 
1 lb. boneless chicken breast tenders 
2 32 oz. cartons of chicken broth 
2 cups water 
1 large onion, peeled and left whole 
1 clove of garlic, peeled and left whole 
1 pkg. fresh spinach 
3 or 4 carrots, shredded or sliced thin, your choice 
1 pkg. (I used 19 oz.) frozen cheese tortellini 
 

  Preparation 
 
Heat a small amount of olive oil in a frying pan. 
Season the chicken tenders with your favorite seasoning. Today I used Emeril's Original 
Essence. It's a good all purpose seasoning to use for just about anything. Season the chicken 
liberally and brown it well on both sides. Remove to a plate to cool. 
In a large soup pot, pour in the two cartons of chicken broth and water, add the whole onion and 
garlic clove, and the sliced or shredded carrots, cover, cook slowly and allow the onion and garlic 
to become soft. In the meantime, shred the cooled chicken into bite sized pieces. 
 
When the onion and garlic are nice and soft, remove and discard them. The idea here is to flavor 
the broth but not have any pieces of onion or garlic floating around in your finished soup. Add the 
shredded chicken, spinach and tortellini. Give it a gentle stir, cover and let it simmer through until 
the spinach is all wilted and the tortellini are nice and soft, just a few minutes. Some of the 
Emeril's Essence will come off the chicken and will flavor the soup such that you won't have to 
add any extra salt, pepper or any other seasonings. How easy is that? 
 

  Helpful Hint 
 
Serve in big bowls and offer a sprinkling of Parmesan if you like.  From start to finish you can 
have this on the table in less than an hour.  This is a keeper. 
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