Tomato
Tortellini Soup

When the weather is frightfully cold and you need something quick
to warm you up, try this recipe for Tomato-Tortellini soup. With only
4 ingredients, you’ll be warm and cozy in no time. For more comfort
food ideas, go to www.culinary.net

INGREDIENTS:

* TWO 14-OUNCE CANS REDUCED-SODIUM CHICKEN BROTH

* ONE 9-OUNCE PACKAGE OF REFRIGERATED TORTELLINI

* ONE 8-OUNCE TUB CREAM CHEESE SPREAD WITH CHIVE AND ONION
* ONE CAN TOMATO Soup

« FRESH CHIVES (OPTIONAL)

DIRECTIONS:

1. INAMEDIUM SAUCEPAN BRING BROTH TO ABOIL. ADD TORTELLINI THEN
REDUCE HEAT TO SIMMER UNCOVERED FOR 5 MINUTES.

2. IN ABOWL WHISK 1/3 CUP OF HOT BROTH INTO THE CREAM CHEESE
SPREAD. WHISK UNTIL SMOOTH. POUR CONTENTS INTO SAUCEPAN.

3. STIR IN TOMATO SOUP AND HEAT THROUGH.

4. SERVE WITH FRESH CHIVES, IF DESIRED.

Recipe adapted from Better Homes and Gardens.



