SauteeD
SPiNach

GNOGGhi
with ham

CReaM” haM GNOCChi Fluffy potato gnocchi tossed in a cream cheese sauce with free-range
ham and fresh tomato.

0 20 M'NUteS m q SeRV'NGS How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fROM YouR Box

BROWN ONION 1
FREE-RANGE HAM 1packet (180g)
TOMATOES 3

BABY SPINACH 1bag (60g)
GARLIC CLOVES 2
PHILADELPHIA CREAM CHEESE 1tub (140g)
GNOCCHI 800g

fRoM YouR PaNtRY

oil for cooking, salt, pepper, dried
oregano

CooKiNG tool§

large saucepan, large frypan

1. GOOK the ONioN ¢ haM

P08 S0

2. aDD the toMatoes & SPiNach

3. StiR iN the CReaM Cheese

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

Peel and dice onion and slice ham.
Add to a large frypan with oil. Cook
over medium heat for 5 minutes,
season with 2 tsp oregano.

4. BoilL the 6NoGChi

Dice tomatoes, chop spinach and
crush garlic. Add all to pan. Cook until
tomatoes start to break down, roughly
5 minutes.

Omit tomatoes and spinach from
the sauce and serve fresh on the
side if preferred.

Spoon in cream cheese to melt. Pour
in 11/2 cups water. Stir to combine
and simmer for 5 minutes.

6. fiNiSh aND SeRve

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

Remove gnocchi with a slotted spoon
and add it straight into the sauce.
Combine and season with salt and
pepper if needed.

If it is easier for you, drain gnocchi
then add straight into sauce instead.

Serve creamy ham gnocchi at
the table.

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



