
Ingredients

1 16-oz package of gnocchi

2 cups of asparagus, chopped

3 cups of arugula, washed

1/3 to 1/2 cup pesto 

Salt & pepper

Optional: 1 Tbsp pine nuts

Optional: crushed red pepper

Directions

1. In a large pot, bring 4 cups water to boil.

Prepare gnocchi according to directions on

package. In the final minute of boiling, add

asparagus to pot alongside gnocchi. This will

allow it to cook quickly, AKA 'blanching.' 

2. Remove pot from heat and strain gnocchi and

asparagus. Add both back to the pot. Add pesto

and mix well to coat. Add arugula and mix well.

Season with salt and pepper, to taste. 

ASPARAGUS PESTO GNOCCHI

P R E P A R A T I O N :  1 0  M I N

C O O K I N G :  5  M I N

R E A D Y  I N :  1 5  M I N

S E R V E S :  4

Adapted from http://orchardstreetkitchen.com/pesto-gnocchi/

3. Optional: top with crushed red pepper and

pine nuts.

4. Store leftovers in air-right container in

refrigerator for up to 1 week.
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