
40-50min 2 Servings

Tray Bake: Creamy Truffle Gnocchi
with Butternut Squash & Peas

312312

Let’s see how many fancy ingredients we can pack into one meal! Pillowy

gnocchi? Check. Creamy Alfredo sauce? Check. Truffle dust? You betcha.

Throw in some elevated veggies like butternut squash and plump peas for

good measure, and a combo of fontina and Parmesan to bring this cheesy

masterpiece to your table in only three steps. We’ve got you covered!



WHAT WE SENDWHAT WE SEND

WHAT YOU NEEDWHAT YOU NEED

TOOLSTOOLS

ALLERGENSALLERGENS
Wheat (1), Milk (7), Sulphites (17). May

contain traces of other allergens.

Packaged in a facility that packages

gluten containing products.

NUTRITION PER SERVINGNUTRITION PER SERVING
Calories 980kcal, Fat 45g, Carbs 110g,

Protein 37g

Preheat oven to 450°F with a rack in the

upper third. Grease aluminum foil tray with

nonstick spraynonstick spray.

In prepared tray, toss butternut squashbutternut squash

with 2 teaspoons oil2 teaspoons oil; season with saltsalt and

pepperpepper. Roast until squash is browned and

tender, 20–25 minutes.

Grate ParmesanParmesan, if necessary. Combine

fontinafontina and ParmesanParmesan.

Flip squashsquash with a thin metal spatula. To

foil tray with squash, add gnocchi, peas,gnocchi, peas,

Alfredo sauce, half of the cheese, Alfredo sauce, half of the cheese, ⅓ cup cup

water, ½ teaspoon truffle dustwater, ½ teaspoon truffle dust, and saltsalt

and pepperpepper.

Gently mix until ingredients are evenly

incorporated. Top with remaining cheeseremaining cheese.

Bake until saucesauce is bubbling and cheesecheese is

browned, another 15–20 minutes. Cool for 5

minutes before serving. Enjoy!

What were you expecting, more steps? You’re not gonna find them here! Kick back, relax, and enjoy your Dinnerly!

aluminum foil tray•

½ lb butternut squash•

2 (2 oz) shredded fontina • 7

¾ oz Parmesan • 7

17.6 oz gnocchi • 1,17

2½ oz peas•

10 oz Alfredo sauce • 7

¼ oz truffle dust•

nonstick cooking spray•

olive oil•

kosher salt & ground
pepper

•
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1. Roast squash1. Roast squash 2. Mix gnocchi2. Mix gnocchi 3. Bake & serve3. Bake & serve

4. ...4. ... 5. ...5. ... 6. ...6. ...

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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