e DINNER TWIST

OMit BaCoN ¢ BLeND Sauce ‘
foR a SMooth textuRe

BaGON & TOMato GNOCChI &lioesectamammen = P

Per serve PROTEIN TOTAL FAT CARBOHYDRATES

4/6 Person: 198 138 6lg



fRoM YouR Box

4 PERSON 6 PERSON
BROWN ONION 1 2
BACON 2009 200g +100g
ZUCCHINI 1 1
TOMATO SUGO 1jar 2jars
GNOCCHI 7009 700g +500g
FRESH BASIL 1packet 1packet

fRoM YouR PanNtRY

oil for cooking, salt, pepper, dried
oregano

CoOKiNG tool§

large frypan with lid, large saucepan

For a quick gnocchi bake, transfer
ghocchi and sauce to an oven dish,
top with grated cheese and cook in
the oven for 56 minutes until golden!
Serve with a side salad.

Before you start cooking!
Rinse your veggies and lay out all
your ingredients, utensils and
cooking equipment, such as pans,
chopping board and knife.

1. GooK the oNioN ¢ BaGoN

2. aDD the 2uGChiNi

3. SiMMeR the Sauce

Bring a large saucepan of water to a
boil (for the gnocchi, see step 4).

Heat a large frypan with oil over
medium-high heat. Chop onion and
bacon, add to pan as you go. Season
with 1-2 tsp oregano.

4. BoiL the 6NoCChi

While onion and bacon are cooking,
peel and finely grate zucchini. Add
to pan.

We peeled the zucchini to hide it in
the sauce, you can roughly grate,
dice or slice it if you prefer!

S. £0SS 6NoGChi With the Sauce

Stir in tomato sugo and 1/2 jar
water. Combine well, cover with a
lid and simmer for 10 minutes over
medium heat.

6P - stir in tomato sugo (2 jars) and
add a little water at step 5 if needed.

6. SeRve at the taBle

Add gnocchi to boiling water and
cook for 2-3 minutes or until the
gnocchi floats. See next step.

Remove gnocchi with a slotted spoon
and add straight to the sauce. Toss to
combine and season with salt and
pepper if needed.

If it is easier for you, drain the gnocchi
then add it straight to the sauce.

Serve tomato & bacon gnocchi at the
table. Top with basil leaves to taste.

Serve with a simple side salad or
some veggie sticks if you like!



