Olive Garden's Chicken Gnocchi Soup (modified recipe makes 6 servings)
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Ingredients:

1 pound store-bought gnocchi

Meat from ½ a rotisserie chicken, chopped (I also like to add ½ cup diced ham)
1½ packed cups baby spinach leaves

1 cup chicken broth

1 medium-small white onion, chopped

¾ cup finely chopped or julienned carrots 

4 tablespoons lemon juice

2 sprigs fresh rosemary

2 cloves garlic, minced

2-3 tablespoons olive oil

Salt, ground black pepper and crushed red-pepper flakes, to taste

1¾ cups heavy cream

1¼ cups grated Parmesan cheese

¼ teaspoon ground nutmeg

Preparation:

Cook gnocchi according to package directions. Set aside.
Heat olive oil in a large (at least 4-quart) pot over medium-high heat and sauté onion and carrots until softened, but not browned.  Add minced garlic during the last 2 minutes and cook, stirring frequently, until fragrant. Season with salt, black and red pepper and rosemary. 

Add in the chicken, chicken broth and lemon juice. Stir together, then pour in the cream. Reduce heat to medium-low and stir in parmesan cheese. Sprinkle in nutmeg and let simmer until thickened.
Add gnocchi and spinach to the mixture and cook until spinach is wilted. Remove rosemary sprigs and serve or freeze immediately.

