Chicken & Prosciutto Tortellini Soup
(Zuppa di tortellini di pollo e prosciutto)

Directions:

Sauté onions, peppers, and celery in olive oil oven over medium-high heat 3
minutes.

Add the tomatoes, garlic and Italian seasoning, and sauté 1 minute.

Don’t burn the garlic!

Add the chicken broth, increase heat to high; bring to a boil.

Stir in tortellini, and return to a boil.

Reduce heat to low, and simmer 8 minutes or until tortellini are tender.
Remove from heat, and stir in the picked-over and de-stemmed spinach.



