Planning With Kids – Thoughts and ideas on making family life simple and fun.

Tomato and Basil Gnocchi
Ingredients:

[image: image1.png]Pasta Fresh Gocchi
Pasta Sauce
Onion White

Garlic Minced

Oil Olive:
Basil Fresh
‘Tomato Sun Dried

Cheese Parmesan Grated

Amount Measurement
750 Gram ki
500 Gram =
1 Large =
2 Teaspoon =
300 MI =
2 Tablespoon  ~|
3 Tablespoon  ~|
90 Gram =
100 Gram =





Instructions:

1.  Boil water for pasta

2.  Finely chop onion and basil.

3.  Chop sun dried tomatoes.

4.  Heat oil in a large frying pan (I use an electric frying pan.)

5.  Add onion and garlic and cook for another couple of minutes.

6.  Add sun dried tomatoes.

7.  Add pasta sauce to frying pan and turn down heat slightly. Allow to simmer for 3 – 4 minutes.

8.  Add cream to frying pan and mix well.  Turn up heat slightly allow to bubble then reduce heat and allow to thicken.

9.  Add basil.

10. Place gnocchi into boiling water.

11. Turn on grill and heat on high.

12. Drain gnocchi.

13. Add gnocchi to the frying pan and combine well.

14. Pour contents of pan into a lasagna style dish and even out as required.

15. Top with grated parmesan and place under the grill until cheese has melted as is a golden brown colour.

16. Serve with some warm garlic bread!
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