Three Cheese Gnocchi Lasagna
with Caesar Salad

@ 20-30min % 2 Servings
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Gnocchiis a an Italian potato dumpling. Its versatility makes it the perfect base for
all kinds of dishes, like this three-cheese, one-skillet "lasagna." The tender, pillowy
dumplings are layered with tomato sauce, fresh ricotta, nutty Parmesan, and gooey
mozzarella. We add pickled pepperoncini peppers into the mix—their tangy and
slightly spicy bite helps cut some of the richness.



What we send

» garlic

- 1 pkg mozzarella 7

+ 2 (% oz) pieces Parmesan 7

1 container ricotta 7

+ 1% oz pepperoncini (use
half) 12

+ tomato paste (use % cup)

+ 1 pkg gnocchi .17

« 2 mini French rolls

- mayonnaise (use 1 Tbsp) 3¢

- 1 romaine heart

What you need

+ kosher salt & ground pepper

- sugar

« olive oll

- red wine vinegar (or white
wine vinegar)

Tools

+ box grater
+ medium ovenproof skillet

Allergens

Wheat (1), Egg (3), Soy (6), Milk (7),
Sulphur dioxide and sulphites (12),
Sulphites (17). May contain traces of
other allergens. Packaged in a facility
that packages gluten containing
products.

Nutrition per serving
Calories 1090kcal, Fat 57g, Carbs
1069, Proteins 41g

1. Prep ingredients

Preheat oven to 450°F with racks in the
upper and lower thirds. Finely chop 2
teaspoons garlic. Grate mozzarella and
Parmesan on large holes of box grater,
keeping separate. In a bowl, season
ricotta with salt and pepper. Thinly slice
half of the pepperoncini. In a second
bowl, combine % of the garlic, 12 cups
water, % cup tomato paste, and 2
teaspoon sugar.

4. Assemble ingredients

Return half of the gnocchi to same skillet.
Spoon dollops of ricotta on top and
sprinkle with half each of the
mozzarella, Parmesan, and
pepperoncini (omit pepperoncini for a
milder flavor, if desired). Top with
remaining gnocchi and mozzarella (save
Parmesan and remaining pepperocini for
step 6)

2. Brown gnocchi

Heat 2 tablespoons oil in a medium
ovenproof skillet over medium-high until
shimmering. Break apart gnocchi, add to
skillet, and cook, stirring frequently, until
lightly golden in spots, 5-6 minutes.
Transfer gnocchi to a bowl.

5. Bake croutons & lasagna

Slice rolls in half, then tear into %-inch
pieces. On a sheet of foil, toss with 1%2
tablespoons oil and sprinkle with salt.
Bake croutons on lower over rack until
golden, about 5 minutes. Bake gnocchi
on upper oven rack until cheese is melted
and bubbling, about 10 minutes. Remove
from oven. Switch oven to broil.

3. Make sauce

Add tomato paste mixture to same
skillet. Cook over medium-high heat,
stirring occasionally, until sauce is
reduced to 1 cup, 6-8 minutes. Season to
taste with salt and pepper and add to
bowl with gnocchi.

6. Make salad & serve

While gnocchi bakes, combine
remaining chopped garlic and 1
tablespoon each of mayonnaise,
vinegar, and oil in a medium bowl.
Season with salt and pepper. Cut
romaine into bite-size pieces. Broil
gnocchi until golden, 1-3 minutes. Add
romaine, croutons, and remaining
pepperoncini and Parmesan to dressing;
toss. Serve alongside gnocchi. Enjoy!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com ea ¥ #marthaandmarleyspoon
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