
GIANT GNOCCHI FILLED WITH MOZZARELLA & 
TOMATO WITH SICILIAN TOMATO SAUCE & 

PARMIGIANO REGGIANO
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ABOUT THIS DISH
Traditional, non-filled gnocchi have a long history in Italian cuisine, dating all the way back to 
Ancient Roman times. Gnocchi in tomato sauce can be traced all the way back to the 16th century, 
as a meal served during the first of Verona’s iconic Carnevale in 1531. Indeed, gnocchi have had 
such an enduring influence on this former Roman colony, that they’ve inspired a holiday. 
Appropriately named Venerdi Gnocolar – in English, ‘Gnocchi Friday’ – the holiday falls during 
Carnival on the final Friday before Lent, a period during which meat is traditionally given up.
Gnocchi in tomato sauce became a filling and delicious vegetarian alternative, and to this day is 
still served at Verona’s annual Carnevale. Filled gnocchi, however, are a new, and we think 
improved, 21st century version of this highly renowned dish. We carefully fill each 
individual gnocco with a rich, homemade tomato sauce and the freshest mozzarella cheese, 
ensuring every bite is bursting with flavour. An extra lashing of luscious pomodori is added with a 
tomato sauce hailing from from Sicily, where the nutrient-rich earth and favourable growing 
conditions lend intense flavour and colour rarely matched by other tomatoes. The finishing touch 
is, of course, an extra helping of cheesy goodness with freshly grated shavings of Parmigiano 
Reggiano.

METHOD
1. Put the gnocchi in a frying pan with 1-2 tbsp of olive oil and heat for 3-4 minutes.
2. Whilst the gnocchi fry, put the sauce in a pan and heat while covered until steaming. 

Once steaming, turn off the heat. 
3. Once the gnocchi are cooked, transfer to the sauce. Toss gently to coat.
4. Sprinkle the gnocchi with Parmigiano Reggiano. Buon appetito.

Match with yellow stickered 
pasta, sauce and garnish

INGREDIENTS
(Allergens in bold and underlined):
Item Weight* Ingredients
Gnocchi filled 
with Tomato 
and Mozzarella

200g Gnocchi (78%): Potato Puree, Water, Potato Puree 
contains: Potato Flakes (Sulphites) (42%), Maize 
Starch, Flour (Wheat), Salt, Potato 
Starch, Milk Powder, Free Range Egg Powder, 
Preservative: E223 (Sodium metabisulphite), 
Antioxidant: E304, Acidity regulator: E330, 
Emulsifier: E471, Stabilizer: E450
Filling (22%): Mozzarella Cheese (Milk, Salt, Rennet) 
(75%), Marinated slow roasted Tomatoes (Tomatoes, 
Sunflower Oil, Salt, Garlic, Oregano) (24%), Basil, 
Black Pepper

Sicilian Tomato 
Sauce

90g Tomato (77%), Water, Onion, Carrot, Extra Virgin 
Olive Oil, Basil, Salt, Garlic, Sugar, Black Pepper

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the gnocchi and tomato sauce can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the 
freezer. The pasta and sauce should be defrosted overnight in the fridge before cooking. *Go Grande Portions are 30% larger. This 
food has been prepared in a kitchen that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, 
lupin, sulphites, and therefore may contain traces of these.

Nutrition 
(Dish)

Per 100g

Energy 574kJ
Calories 137kCal

Fat 4.9g
Of which 
saturates

2.1g

Carbohydrates 18.0g
Of which 
sugars

2.1g

Protein 4.6g
Salt 0.7g

Carnevale takes place in Venice every 
year for about two weeks in February 

(and occasionally in January and March 
as well). Dressing in masks and costumes 

is part of the tradition.


