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PREP TIME COOK TIME
10 minutes 25 minutes

2 tablespoons olive oil

1 pound chicken breasts or thighs,

cut into bite-sized pieces

1 teaspoon salt

1/2 teaspoon black pepper

1 teaspoon Italian seasoning

3 cloves garlic, minced

1 small onion, chopped

1/2 teaspoon crushed red pepper flakes
(optional, for a little heat)

1/2 cup sun-dried tomatoes, chopped
(in oil, drained)

4 cups chicken broth

1 cup heavy cream

1 (16 oz) package potato gnocchi

3 cups fresh spinach

1/2 cup grated Parmesan cheese

(plus more for serving)

1/2 cup shredded mozzarella (optional)
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Season the chicken: Sprinkle chicken with salt, pepper,
and [talian seasoning.

Brown the chicken: In a large pot or Dutch oven, heat olive oil
over medium heat. Cook chicken until golden and cooked through
(about 5-7 minutes). Remove to a plate.

Sauté the aromatics: In the same pot, add onion and cook for
3-4 minutes. Stir in garlic and red pepper flakes and cook for 1 minute.

Add the flavor: Stir in sun-dried tomatoes and cook for 1 minute.
Build the soup: Pour in chicken broth and bring to a gentle boil.

Add gnocchi: Stir in gnocchi and cook for 3-4 minutes,
until they start to float and are tender.

Finish it off: Reduce heat, stir in heavy cream, cooked chicken,
spinach, Parmesan cheese, and mozzarella (if using). Simmer for
2-3 minutes until the soup is creamy and the spinach is wilted.

Serve: Ladle into bowls and top with extra Parmesan, a sprinkle
of red pepper flakes, and fresh basil.

Use rotisserie chicken for an even quicker meal.

Don't overcook the gnocchi — they're done when they float!
For extra flavor, use sun-dried tomatoes packed in oil.

Add more spinach or a handful of kale.
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