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Introduction
Sausage and tortellini soup is a delightful dish that brings together rich flavors and
comforting textures, making it a perfect choice for a hearty meal. Whether you’re looking
for a quick family dinner, a dish to impress guests, or simply a warm bowl of comfort on a
chilly evening, this soup does not disappoint. With its savory sausage, tender tortellini, and
delicious vegetables, it provides a satisfying combination that warms both the body and
soul. This article delves into the intricacies of this delightful recipe, guiding you through
ingredients, preparation, and cooking techniques to create a memorable dining experience.

Detailed Ingredients
– Sausage: Use either sweet Italian sausage or spicy sausage depending on your flavor
preference.

– Tortellini: Fresh or frozen tortellini will work; cheese-filled tortellini is commonly used for
a rich taste.

– Onion: A medium onion, finely chopped, adds depth to the soup.

– Garlic: Fresh garlic cloves minced for that indispensable aroma.

– Carrots: Sliced carrots lend a subtly sweet flavor and a pop of color.

– Celery: Chopped celery brings a nice crunch alongside flavor.

– Kale or Spinach: Adding greens not only enhances nutrition but also adds a fresh, vibrant
component.

– Vegetable or Chicken Broth: Choose a quality broth for the base flavor of your soup.

– Canned Tomatoes: Diced tomatoes provide acidity and extra texture.

– Olive Oil: This will be used for sautéing the vegetables.

– Oregano: Dried oregano brings an herbaceous note.

– Salt and Pepper: Essential for seasoning throughout the process.
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– Parmesan Cheese: For garnish, freshly grated cheese adds richness.

Prep Time
Prep time for this sausage and tortellini soup typically takes around 15 to 20 minutes. This
includes preparing your vegetables, measuring ingredients, and slicing your sausage if it’s
not pre-packaged.

Cook Time, Total Time, Yield
The cook time is approximately 30 minutes, allowing the ingredients to meld and develop
their flavors beautifully. Therefore, the total time from start to finish is about 50 minutes.
This recipe serves about 6 to 8 bowls, making it perfect for families or gatherings.

Detailed Directions and Instructions
Step 1: Sauté the Sausage

Begin by heating the olive oil in a large pot over medium heat. Add the sausage, breaking it
up with a spatula, and cook until browned and cooked through.

Step 2: Add Vegetables

Next, add the chopped onion, carrots, and celery to the pot. Sauté for about 5 minutes until
the onions are translucent and the vegetables start to soften. Toss in the minced garlic and
cook for an additional minute until fragrant.

Step 3: Incorporate Broth and Tomatoes

Pour in the vegetable or chicken broth along with the canned diced tomatoes. Stir to
combine, scraping the bottom of the pot to release any flavorful bits.

Step 4: Season the Soup

Add your oregano, salt, and pepper to taste. Bring the mixture to a boil, then reduce heat to
a simmer.
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Step 5: Add Tortellini

Once the broth is simmering, gently stir in the tortellini. Allow it to cook based on package
instructions, which usually takes about 3 to 5 minutes.

Step 6: Add the Greens

When the tortellini is almost done, fold in the kale or spinach until wilted and tender.

Step 7: Taste and Adjust

At this point, taste the soup and adjust the seasoning if necessary, adding more salt and
pepper to suit your preference.

Step 8: Serve and Garnish

Ladle the soup into bowls and sprinkle with freshly grated Parmesan cheese before serving.
Enjoy your warm bowl of sausage and tortellini soup!

Notes
Substitutions

If you can’t find tortellini or prefer a different twist, feel free to use other pasta shapes such
as orecchiette or rotini.

Vegetarian Option

For a vegetarian version, substitute sausage with plant-based sausage and use vegetable
broth.

Storage Tips

Leftover soup can be stored in an airtight container in the refrigerator for up to 3 days.
Reheat gently before serving.

Freezing Instructions

You can freeze the soup for up to 3 months. However, consider storing the tortellini
separately, as it can become mushy when reheated from frozen.
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Cook Techniques
Sautéing

Sautéing is pivotal for developing flavors in this recipe. It allows the sausage to render fat
and create a rich base for your soup.

Simmering

Simmering helps meld all the flavors together, ensuring that every sip is equally delicious.

Garnishing

Garnishing the soup enhances its visual appeal and adds flavor complexity with the addition
of Parmesan.

FAQ
Can I make this soup in advance?

Absolutely! This soup can be made a day ahead. It often tastes even better the next day as
the flavors continue to develop.

What can I serve with this soup?

Serve with a slice of crusty bread or a side salad for a complete meal.

Can I add more vegetables?

Yes! Feel free to add zucchini, bell peppers, or any vegetables you enjoy.

How spicy is this soup?

The spice level can be adjusted by choosing sweet or spicy sausage and adjusting
seasonings accordingly.

Conclusion
Sausage and tortellini soup is not just a meal; it embodies the essence of home cooking with
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its comforting flavors and textures. It’s an excellent way to gather family or friends around
the table, sharing laughter and warmth. By following the instructions carefully and
customizing ingredients to suit your taste, you can create a version of this classic dish that’s
uniquely yours. With its approachable recipe and delicious outcome, this soup will surely
become a staple in your dining repertoire.

More Recipes Suggestions and Combination
Vegetable Minestrone

A colorful and hearty vegetable minestrone is a perfect choice that packs in plenty of
nutrients.

Chicken Noodle Soup

Classic chicken noodle soup is another comforting option, famous for its light broth and
tender chicken.

Italian Wedding Soup

For a new twist, try Italian wedding soup which combines meatballs, greens, and pasta in a
savory broth.

Beef and Barley Soup

Rich and filling, beef and barley soup is a great way to enjoy a heartier option filled with
protein and grains.

Spicy Tortellini Soup

If you prefer a kick, add some crushed red pepper flakes or jalapeños for a spicy tortellini
sensation.

This ample guide not only helps you create a delicious sausage and tortellini soup, but it
also invites a sense of creativity in the kitchen. With various options to spice it up or modify
to fit dietary preferences, you’ll always have an exciting dish to serve. Enjoy cooking and
gathering with loved ones!


