
20-30min 2 Servings

Cheesy Pork Sausage Pizza Gnocchi
with Spinach

Is it pizza? Is it pasta? Don't question it. Just grab a fork and dig into this

cheesy skillet of saucy gnocchi swirled with pork sausage, fresh spinach

and gooey cheese. Because at Dinnerly, we believe you should never have

to pick favorites. We've got you covered!



WHAT WE SENDWHAT WE SEND

WHAT YOU NEEDWHAT YOU NEED

TOOLSTOOLS

ALLERGENSALLERGENS
Milk (1), Wheat (2). May contain traces

of other allergens. Packaged in a

facility that packages gluten

containing products.

NUTRITION PER SERVINGNUTRITION PER SERVING
Calories 980kcal, Fat 39g, Carbs 101g,

Protein 59g

Preheat broiler with a rack in the top

position.

Finely chop 1 teaspoon garlic1 teaspoon garlic .

Finely grate ParmesanParmesan, if necessary.

Coarsely grate mozzarellamozzarella on the large

holes of a box grater.

Heat 1 tablespoon oil1 tablespoon oil  in a medium

ovenproof skillet over medium-high.

Gently break apart any gnocchignocchi that are

stuck together, then add to skillet in one

layer (it's okay if they overlap slightly).

Cover and cook, without stirring, until

tender, well browned, and crisp

underneath, 4–5 minutes. Transfer to a

bowl and cover to keep warm. Wipe out

skillet.

Add chopped garlicchopped garlic  and 1 tablespoon oil1 tablespoon oil  to

same skillet over medium-high heat; cook,

stirring, until fragrant, about 30 seconds.

Add sausagesausage and a pinch each of salt anda pinch each of salt and

pepperpepper; cook, breaking up into smaller

pieces, until browned and cooked through,

3–5 minutes.

To skillet with sausage, stir in tomatotomato

sauce, 1 teaspoon Italian seasoning, ½ cupsauce, 1 teaspoon Italian seasoning, ½ cup

waterwater, and ½ teaspoon sugar½ teaspoon sugar ; bring to a

boil. Season to taste with saltsalt and pepperpepper.

Reduce heat to medium-low and simmer

until slightly reduced (about 1 cup), about

5 minutes.

Stir spinachspinach into skillet with saucesauce; cover

and cook over medium-low heat until just

wilted, 1–2 minutes. Add gnocchignocchi and halfhalf

of the Parmesanof the Parmesan to skillet, stirring to coat;

season to taste with saltsalt and pepperpepper.

Top pizza gnocchipizza gnocchi with mozzarellamozzarella and

remaining Parmesanremaining Parmesan. Broil on top oven

rack until cheesecheese is melted and browned in

spots, 2–3 minutes (watch closely as

broilers vary). Remove from oven and

serve. Enjoy!

¾ oz Parmesan • 1

3¾ oz mozzarella • 1

17.6 oz gnocchi • 2

½ lb pkg uncased sweet
Italian pork sausage

•

8 oz tomato sauce•

¼ oz Italian seasoning•

5 oz baby spinach•

garlic•

olive oil•

sugar•

kosher salt & ground
pepper

•

microplane or grater•

medium ovenproof skillet•

1. Prep ingredients1. Prep ingredients 2. Brown gnocchi2. Brown gnocchi 3. Cook sausage3. Cook sausage

4. Cook sauce4. Cook sauce 5. Cook spinach & gnocchi5. Cook spinach & gnocchi 6. Broil gnocchi & serve6. Broil gnocchi & serve

Questions about the recipe? Cooking hotline: 888-267-2850888-267-2850  (Mon - Fri 9AM-9PM)

View the recipe online by visiting your account at dinnerly.com  #dinnerly#dinnerly
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