Chicken Parmigiano Soup
Ingredients:

4 tablespoons olive oil plus some for drizzling

4 chicken breasts, pounded out and cut into bite sized pieces

salt & pepper to taste

4 cloves garlic, 3 chopped, 1 whole *  

2 large onions, thinly sliced

1 teaspoon red pepper flakes

1 28 ounce can chunky tomatoes 

1 quart chicken stock

1 cup fresh basil, chopped

8 thickly sliced Italian bread or French bread

1 cup Parmigiano Reggiano cheese (or mozzarella or I used the 4 cheese Italian)

* The original recipe says to just rub the bread with the clove of garlic, but I put chopped garlic on the bread, because I like garlic a lot.\

Preparation:  Prepeat oven to 350

Heat a large pot over medium-high heat with 2 tablespoons of olive oil.  Season the chicken with salt and pepper and add to pot.  Cook for about 3-4 minutes, or until just cooked through.  Remove from the pot and set aside. **(**I did not do this, I just kept adding ingredients and it came out fine).  Add the other two tablespoons of olive oil along with the chopped garlic, onions and red pepper flakes. 

Cook for about 3-4 minutes.  Add tomatoes and the stock, bring to a simmer and cook for about 3-4 minutes.  Add chicken back to the pot and cook for 2-3 minutes.  Add the chopped basil and stir to coming.

While the soup is cooking, drizzle the sliced bread with some olive oil and season with salt and pepper.  Place on a baking sheet and toast until lightly golden, about 3-4 minutes.  Remove from the oven, rub each piece with the garlic clove (or load with chopped garlic), and top with cheese.  Place back in oven 2-3 minutes or until cheese melts.

To serve, ladle soup into shallow bowl and place 1 or 2 pieces of cheese toast into soup.

Yum yum. 

