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  ABOUT THIS DISH 

 
The word gnocchi comes from the Italian nocchio, meaning 'knot in wood', 
and the same root for where Carlo Collodi got the name for his 
character Pinocchio, a puppet made from wood. Gnocchi have been a staple 
in Italy since Ancient Roman times, but have changed over time. 

Our limited-edition gnocchi are testament to this change. Hand-filled with the 
very best Italian chocolate, they're like little, Italian doughnuts. We decided 
to launch this dish after a rapturous response from Evangelists on social 
media... we hope you'll like it as much as our little, pasta-loving team does. 

“HISTORIC” – Giles Coren, food critic & co-founder of Pasta Evangelists 

METHOD 
1. Melt the butter in a saucepan on a low heat, (take care not to don’t 

burn the butter). 
2. Open the gnocchi pack (but leave the white rice flour in the box) and 

put the gnocchi in the saucepan with the butter, add the hazelnut 
crumb and fry for 3 minutes. 

3. Buon appetito! 
 

INGREDIENTS (allergens in bold): Water, Potato flakes (Sulphites), Maize starch, 

Wheat flour, Salt, Potato starch, Milk powder, Egg powder, Preservative E223, 
Antioxidant E304, Acidity regulator E330, Emulsifier E471, Stabiliser E450, Sugar, 

Chocolate powder, Nutella (Sugar, Palm oil, Hazelnuts, Cocoa, Skimmed milk powder, 
Whey powder, Emulsifier E322 (Soya, Vanillin), Rice flour 

GARNISH INGREDIENTS: Butter, Toasted Hazelnuts 

Calories: Chocolate Filled Gnocchi (160g; 350kCal); Butter (20g; 120kCal); Toasted 

Hazelnuts (10g; 50kCal) 
 

Keep refrigerated, consumer within 3 days of delivery 
FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 2 
months in the freezer. The gnocchi need to be defrosted before cooking. 

 
This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, 
gluten, fish, crustaceans, and therefore may contain traces of these.  
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