Creamy Pesto Gnocchi Recipe

Creamy Pesto Gnocchi Recipe
These creamy pillows of deliciousness cook in 20 minutes and
make a great week night dinner. This is just one of the 120
easy recipes in Super Easy Cookbook for Beginners. Even if
you’re not a beginner cook, you’ll want this cookbook so meals
are easy and relaxing to make!
Ingredients
1 16 ounce package Potato Gnocchi
1 tablespoon Butter
¼ cup Pesto, (store-bought)
¼ cup Heavy Cream
Salt and Pepper, to taste
2 tablespoons Fresh Chopped Basil
Grated Parmesan Cheese, (optional)

Method
1. Boil a large pot of water over high heat, then boil the
gnocchi for 2 to 4 minutes, until tender (or according to
package directions). Drain and reserve 1/2 cup pasta water.
2. Heat the butter in the same pan over medium heat (or you
could use another skillet). Add the pesto, cream and reserved
pasta water. Stir in the gnocchi and gently mix together.
3. Reduce heat to low and cook for 2 to 3 minutes, or until
the sauce is creamy, stirring occasionally. Season with salt
and pepper to taste.
4. Sprinkle with the basil and serve with Parmesan cheese if
desired.
Prep
• Prep: 5 Minutes
• Cook: 15 Minutes
• Total Time: 20 Minutes
Source: Food Fantic (4 servings)

Potato Gnocchi with Zucchini
and Corn

Potato

Gnocchi

with Zucchini and Corn
Ingredients
4 teaspoons olive oil
4 garlic cloves, minced
1 cup corn (frozen, canned, or fresh)
1 zucchini, sliced
1 summer squash, sliced
16 ounces gnocchi (potato)
½ cup 2% milk
½ cup Parmesan cheese
Method
1. Cook the gnocchi according to package directions. Drain
fully.
2. Heat half the olive oil over medium heat. Add the garlic
and cook for 30 seconds until fragrant.
3. Add the zucchini, summer squash, and corn. Cook for 4-5
minutes until tender crisp. Remove and set aside. See notes if
you want roasted or charred corn.
4. Add the remaining olive oil to the pan. Add the garlic and
cook for thirty seconds. Add the gnocchi and cook for 1-2
minutes until beginning to brown. Add the milk and Parmesan
cheese. Stir and bring to a simmer for 1-2 minutes until it

begins to thicken. Add the vegetables and turn off the heat.
Let sauce thicken for 1-2 minutes and then serve.
Notes
Tips and Tricks for this Gnocchi Recipe
If you want to add protein, try adding chicken, shrimp, or
white beans. You can quickly cook the chicken or shrimp in the
olive oil before cooking the vegetables. You could also use
grilled chicken or rotisserie chicken. For white beans, make
sure to drain and rinse the beans first.
If you don’t want to use gnocchi, you can use another cooked
pasta instead. However, you will want to use 8 oz of dry pasta
for four servings instead of 16 oz. of pasta. Gnocchi is much
heavier than traditional pasta. To make sure the pasta doesn’t
overcook in the sauce, make sure to cook it al dente.
You can swap out the veggies in this recipe for anything
that’s in season or you have on hand. Spinach, tomatoes,
asparagus, snap peas, broccoli, and cauliflower are all
delicious options.
If you like tomatoes in your pasta, consider adding fresh
cherry tomatoes or canned diced tomatoes. If you opt for fresh
tomatoes, I like to cook them with the other vegetables until
they begin to burst.
To add more brightness to the dish, consider adding some
chopped basil and a touch of fresh lemon juice or lemon zest.
For a thicker cream sauce, you can use half and half or whole
milk. Fat-free half and half or skim canned evaporated milk
will also make a thicker sauce.
Change up the flavor of the cheese sauce by trying the recipe
with different cheeses. I love it with goat cheese,
gorgonzola, feta, and gouda.
For a lighter option, use frozen cauliflower gnocchi like the

one made by Trader Joe’s.
Prep
• Prep: 5 Minutes
• Cook: 15 Minutes
• Total Time: 20 Minutes
Source: Slender Kitchen (4 servings)

