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There’s nothing more comforting than a warm bowl of Creamy
Tortellini Soup with Italian Sausage. This easy one-pot soup
combines savory Italian sausage, tender spinach and cheese
tortellini, and a rich, creamy broth for a hearty meal the
whole family will love.

The combination of flavorful Italian sausage and cheesy
tortellini makes this soup especially satisfying, while the
spinach adds a touch of freshness. The creamy broth brings
everything together without making the soup feel overly heavy.

Best of all, this creamy sausage tortellini soup is simple to
prepare and perfect for a cozy weeknight dinner, a chilly day,
or whenever you want an easy comfort-food meal. Serve it with
crusty Italian bread or a simple side salad, and you have a
complete dinner made in one pot.Things to know about this
creamy tortellini soup



This creamy sausage tortellini soup 1s easy to customize
depending on your taste and what you have on hand.

 Make it spicy: Add up to 1 tablespoon of red pepper
flakes for extra heat. For a milder soup, use mild
Italian sausage and reduce or omit the pepper flakes.

- Make it vegetarian: Leave out the sausage and use
vegetable broth in place of chicken stock.

= Add more vegetables: Diced zucchini, Swiss chard, or
arugula are delicious additions. You can also combine
several greens for extra flavor and texture.

- Change the pasta: If you don’t have tortellini,
substitute gnocchi or a small pasta shape such as
orecchiette.

Storage & Reheating

Store leftover soup in an airtight container 1in the
refrigerator for up to 3 days. The tortellini will continue to
absorb the broth as the soup sits, so you may need to add a
little chicken broth or milk when reheating. Reheat gently on
the stovetop over medium-low heat until hot. I don’t recommend
freezing this soup after the tortellini and cream have been
added, as the texture can change when thawed.

Looking for More Cozy Italian Soups?

If you love comforting soups like this one, try my Italian
Chicken Pastina Soup, Potato Leek Soup with Pancetta, or Pasta
e Fagioli. They’'re all hearty, comforting dishes that are
perfect with a loaf of crusty Italian bread.

And if you’re making soup regularly, a good heavy-bottomed
Dutch oven, wooden spoon, and ladle are kitchen essentials I
reach for again and again. They make one-pot soups like this
especially easy to prepare and serve.
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Creamy Tortellini Soup with Italian
sausage

A rich and comforting Italian-inspired soup made with savory
Italian sausage, tender tortellini, and a creamy tomato-based
broth. It's hearty enough for a complete meal and comes
together easily for a cozy weeknight dinner.

=1/2 lb. cheese and spinach tortellini

=2 Tbsp. olive oil

=1 cup each chopped onion + celery+ carrots
=1/2 1lb. spicy Italian sausage

cups tomato sauce

cups chicken stock

cup water

cup heavy cream

cup grated parmesan

cups chopped spinach
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1. Start by cooking the celery, onion and carrots in the
two tablespoons of olive oil over medium high heat in a
stock pot or Dutch oven until soft and translucent.

2. Add the sausage and cook until brown breaking it up as
you go.

3. Then add in the tomato sauce ,chicken stock, water and
heavy cream cover and simmer for 20 minutes.

4. Then add the tortellini and simmer 10 minutes longer.



Add the spinach and parmesan cheese the last 5 minutes

5. Salt and pepper to taste.
6. Ladle into soup bowls grate more parmesan over the top.
ENJOY! !'!

Q
For the best texture, add the tortellini toward the end of

cooking so they stay tender without becoming overcooked.
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