
CRISPY PESTO GNOCCHI WITH
MUSHROOMS, SPINACH, AND
BURST TOMATOES

Pillowy potato gnocchi gets tossed in a bright plant-based
pesto, with caramelized mushrooms, burst cherry tomatoes
and fresh baby spinach. Paired with a simple balsamic salad
for an easy, yet luxurious weeknight meal.

- Large pot
- Large pan

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  20 MIN 

CALORIES: 810/SERVING
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Bring a large pot of water to a
boil. Prep your ingredients: cut
the stems off the spinach and
slice the mushrooms. 

Add the gnocchi to the pot of
boiling water and cook until they
float to the surface, about 2-3
minutes. Drain, reserving 1/4 cup
of pasta water (1/2 cup for 2
servings). Transfer the gnocchi to
the pan and add the pesto and
reserved pasta water. Toss to
coat then add 1/2 cup of
spinach (1 cup for 4 servings)
and cook just until wilted.

Dress the remaining spinach
with the salad dressing.

Serve the gnocchi with salt and
pepper to taste, with the salad
on the side.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Gnocchi
Mushrooms
Cherry tomatoes
Spinach
Pesto
Salad dressing

300 g
1 cup
1/2 cup
2 cups
1/2 cup
3 tbsp

600 g
2 cups
1 cup
4 cups
1 cup
6 tbsp

Heat 1 tbsp of oil (2 tbsp for 4
servings) in a large pan over
medium heat. Once hot, add the
mushrooms, cooking for 3-5
minutes until slightly crispy. Add
the tomatoes and continue
cooking until they burst.


