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Hearty Italian Chicken Soup

  ● 1 to 1-1/2 lbs. boneless, skinless chicken thighs 
  ● salt and pepper
  ● 1/4 t. crushed red pepper flakes
  ● 3 T. olive oil
  ● 1 lb. red potatoes, cut into medium-size pieces 
  ● 4 ribs celery, chopped  
  ● 1 red bell pepper, chopped 
  ● 1 onion, sliced   
  ● 2 boxes (20 oz. each) brown mushrooms, cut in halves
  ● 4 cloves garlic, minced  
  ● 1/2 cup dry Italian red wine
  ● 15- ounce can diced tomatoes
  ● 28-ounce can crushed tomatoes
  ● 4 cups chicken stock
  ● 1 sprig fresh rosemary, finely chopped 
  ● basil, thinly sliced 
  ● arugula leaves, torn in half 
  ● shaved Parmesan cheese

1. Preheat oven to 425ºF. Prepare a cookie sheet by lining it with a piece of 
parchment paper and sprinkling with a bit of flour.

2. Mix flour, baking powder, 2 Tablespoons sugar and salt together in bowl. 

3. Cut butter into chunks and place in bowl with flour mixture. Use a pastry blender 
or your fingers and blend butter into flour.

4. Add half & half. Mix with a spatula until dough comes together. 

5. Spoon dough into center of parchment. Sprinkle some flour on top and begin 
pressing into a circle. Press out dough until it as about 8 inches in diameter.

6. Use a long blade knife and cut dough into 8 wedges. Dab some half & half
on top of the dough and sprinkle with a bit of the extra sugar. 

7. Place in the oven and cook for about 15 minutes, or until the scones are lightly 
browned. Remove from baking sheet and let cool on a plate.  

1. In a soup pot over medium-high heat, add the olive oil. When the oil is hot, 
add the chicken and season it with salt, pepper and red pepper flakes. Cook all 
sides of the chicken until well browned. (You can cut up the veggies while the 
chicken is browning.) Remove the browned chicken to a plate and set aside. 

2. To the empty soup pot, add the potatoes, celery, onion, bell pepper, 
mushrooms and garlic. Season well with salt and pepper. Continue cooking the 
veggies for 10 minutes, stirring occasionally. 

3. Add the red wine, diced & crushed tomatoes, chicken stock and rosemary. 
Cut up the chicken and add to the pot, as well. Season again with salt & 
pepper. Bring the soup to a boil, then reduce the heat to low, place a lid on top 
and let simmer for 45 minutes to 1-1/2 hours. 

4. To serve: Ladle soup into bowls and top with basil, arugula and Parmesan 
cheese.


