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1. Start by bringing a large pot of salted 

water to a boil. Then, trim the ends off 

your asparagus and cut into 1-inch 

pieces. Once the water is boiling, add the 

gnocchi and asparagus to the water. 

Cook until the gnocchi begin to float to 

the surface of the water, about 3 

minutes. Drain, and set aside. 

 

3. Heat the olive oil in a large pan over 

medium heat. Add the leek and 

mushrooms and a pinch of salt and 

pepper. Cook for 4 minutes, stirring 

occasionally. Add the garlic and cook for 

1 minute more. 

5. Next, add the cooked asparagus and 

gnocchi to the sauce along with most of 

your basil and gently fold to coat. Season 

to taste with more salt and pepper if 

needed. 

 

 

2. Meanwhile, trim the end and green 

parts off your leek, cut in half lengthwise, 

and then thinly slice. Run under cool 

water or place in a bowl of water to 

remove any dirt. Peel and mince the 

garlic cloves. Zest the yellow part of your 

entire lemon. Tear your basil leaves into 

small pieces. 

4. Add the half and half and cook for 5 

minutes, or until the sauce is reduced by 

half. Turn the heat to low and add the 

parmesan, lemon zest, and season with 

salt and pepper. Cook for an additional 

minute, or until the cheese is melted. 

6. To serve, spoon the gnocchi into 

bowls and garnish with your remaining 

basil. Enjoy! 

 

 

  

 

CREAMY SPRING 

VEGETABLE GNOCCHI 
WITH ASPARAGUS AND PARMESAN 

 
 

 

 

Ingredients (4 Person Serving – 589 Calories Per Serving) 
 

Gnocchi   600 g 

Olive Oil   2 Tbsp. 

Leek    1 Large 

Sliced Mushrooms       180 g    

Garlic    4 Cloves 

Half and Half Cream  473 ml 

 

    

    
 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Asparagus   400 g  

Parmesan Cheese  120 g 

Lemon    1 

Basil    Small Bunch 

Salt and Pepper  To taste 

 


