


WHAT WE SEND
- 17.6 oz gnocchi!
- %2 Ib pkg chicken breast
strips
- 10 oz Alfredo sauce 2
- Y oz granulated garlic
. 5 0z baby spinach

@ @

. % oz Parmesan 2 1. Crisp gnocchi 2. Cook chicken 3. Cook Alfredo sauce
WHAT YO.U NEED Heat 2 tablespoons oil in a medium Pat chicken dry; season all over with salt In same skillet, combine Alfredo sauce, half
- olive ol nonstick skillet over medium-high. Gently and pepper. Finely grate Parmesan, if of the Parmesan, ¥ teaspoon granulated
- kosher salt & ground break apart any gnocchi that are stuck necessary. garlic, and % cup water, stirring to
pepper together. Carefully add to skillet in an combine. Bring to a simmer over medium

Heat 1tablespoon oil in same skillet over
medium-high. Add chicken in an even
layer; cook, undisturbed, until well
browned on the bottom, about 3 minutes.
Stir and cook until cooked through, 2-3

heat and cook, stirring occasionally, until
slightly thickened, 1-2 minutes.

even layer. Cook, without stirring, until
very well browned and crisp on the bottom,
about 4 minutes. Stir and cook until just
warm, about 1 minute more. Transfer to a

TOOLS
- medium nonstick skillet
- microplane or grater

ALLERGENS medium bowl. ) )
Wheat (1), Milk (2). May contain traces minutes. Season to taste with salt and
of other allergens. Packaged in a pepper. Transfer to bowl with gnocchi.

facility that packages gluten
containing products.

7 4
NUTRITION PER SERVING 7 y 7
Calories 990kcal, Fat 48g, Carbs 94g, = .
Protein 48g ) )
4. Finish & serve 5. . 6. ...
Reduce heat to medium-low; stir in What were you expecting, more steps? You're not gonna find them here! Kick
spinach until wilted. Off heat, add 1-2 back, relax, and enjoy your Dinnerly!
tablespoons water, as needed, to loosen
sauce; season to taste with salt and
pepper. Stir in chicken and gnocchi.
Serve chicken gnocchi Alfredo with
remaining Parmesan sprinkled over top.
Enjoy!
233 Questions about the recipe? Cooking hotline: 888-267-2850 (Mon - Fri 9AM-9PM)

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