DIFFICULTY: EASY

Ingredients
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COOKING PASSION SINCE 1877

Creamy Pesto Gnocchi Bake

PREPARATION TIME: 15  COOKING TIME: 35 MINUTES SERVES: 4
MINUTES

Method

500g store bought gnocchi (see notes for

homemade recipes)

2 tablespoons oil

1 large onion , chopped

4 cloves garlic, crushed
300mls cream for cooking
1/2 cup vegetable stock
60g baby spinach leaves

2 cups basil leaves, roughly chopped
1/3 cup shredded Parmesan
Salt and pepper, to taste
1/2 cup grated tasty cheese
1/4 cup shredded Parmesan

1/2 cup pine nuts

Notes

To start your creamy pesto gnocchi bake, preheat oven to 180°C on
CircoTherm®.

Boil the gnocchi on induction setting 9 according to the instructions on the
pack, drain and place into a 2 litre enamel oven baking dish.

Heat the oil in a large fry pan on a medium heat, Induction setting 6 or 7
and sauté the onion and garlic for 3-5 minutes or until softened.

Stir in the cream and stock, bring to the boil on induction setting 9 then
reduce to setting 6. Add the spinach, basil and cheese and simmer for
another 2-3 minutes. Season to taste. Pour the creamy sauce over the
gnocchi then top with the cheeses and pine nuts.

Bake for 15-20 minutes until heated through and golden. Serve.

Looking for a homemade gnocchi recipe? Try our Ricotta gnocchi or Potato gnocchi recipes.



https://theneffkitchen.com.au/appliance/circo-therm/
https://www.neff.com.au/productList/cooktops/induction-cooktops
https://theneffkitchen.com.au/recipe/ricotta-gnocchi
https://theneffkitchen.com.au/recipe/potato-gnocchi-roasted-tomato-sauce/

Need help with your NEFF oven or

wanting to find out more about NEFF Appliances?

Book a phone consultation with our cooking expert!

. Our expert will answer all your
cooking questions or if you are
looking for appliances they will

talk you through our range,
current promotions and
important features to
ensure you select the right
products for your lifestyle.

Click here to book
a phone consult
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© NEFF Australia. For more delicious recipes visit theneffkitchen.com.au
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https://meetings.hubspot.com/neff-home-appliances
https://theneffkitchen.com.au/theneffkitchen.com.au

