Tomato Basil soup with ricotta dumplings
Prep time: 10 minutes

Total time: 30 minutes

Soup 

1 tsp olive oil

1 garlic clove, minced

1 can (15 oz) crushed tomatoes, undrained

1 ½ cups chicken or vegetable broth

¼ snipped basil

Dumplings

¼ cup ricotta cheese

2 tbsp grated Parmesan 

1 egg white, lightly beaten

Salt and pepper

¼ cup flour

Soup

Combine oil and garlic in a large saucepan. Cook and stir over medium heat 1-2 minutes or just until garlic begins to turn light golden brown. Immediately add tomatoes, broth and basil. Reduce heat; simmer 5-7 minutes, stirring occasionally.

Dumplings

Combine ricotta cheese, Parmesan cheese, egg white, salt and pepper in a small bowl and mix well. Add flour, stir until just combined. Using a spoon, drop the dumpling mixture into the soup. Cook until the dumplings float to the surface, about 2 minutes. Remove from heat and serve. 
