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1. Start by bringing a large pot of salted 

water to a boil. Then, chop your broccoli 

into small, bite-sized florets, drain and 

roughly chop the sundried tomatoes. 

Peel and mince the garlic.  

 

3. Meanwhile, heat 3 Tbsp. olive oil in a 

large pan or pot over medium-low heat. 

Add the garlic and red pepper flakes and 

cook stirring constantly, until the garlic 

begins to simmer, about 1-2 minutes. 

Pour into a small bowl and set aside.  

 

5. Add half the reserved cooking water, 

goat cheese, parmesan, sundried 

tomatoes, cooked gnocchi, and the garlic 

chili oil and stir to combine. Add the juice 

from ½ of your lemon and stir again. If you 

think the mixture is too thick, add a bit 

more of your pasta water to thin it out. 

Taste and season with salt and pepper as 

desired. 

  

2. When your water has come to a boil, 

add the gnocchi and cook for about 3 

minutes, or until the gnocchi starts to 

float to the surface. Reserve 1/3 cup of 

cooking water and then drain and set 

aside. 

4. Wipe out your pan with a piece of 

paper towel or clean dish towel and add 

your remaining 2 Tbsp. olive oil. Add the 

broccoli florets and 1 tsp. salt and cook 

until the broccoli is tender and 

beginning to brown, about 8-10 

minutes. 

6. To serve, spoon the gnocchi into dishes 

and enjoy! 

 

SUNDRIED TOMATO AND 

BROCCOLI GNOCCHI 
WITH GOAT CHEESE AND PARMESAN 

 

Ingredients (4 Person Serving – 517 Calories Per Serving) 
 

Gnocchi    500 g 

Olive Oil    5 Tbsp. 

Garlic     4 Cloves 

Red Pepper Flakes   ¼ tsp. 

Broccoli    1 Medium Head 

Sundried Tomatoes   1 170 ml Jar  

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Goat Cheese    90 g 

Parmesan    40 g 

Lemon     1  

Salt and Pepper   To Taste 


