QCOOK

Gorgonzola Gnocchi

with green beans, a zesty crumb & pecan
nuts

Golden-fried gnocchi doused in a silky
gorgonzola sauce, sprinkled with a zesty
panko, pecan & parsley crumb, and sided with
sautéed kale & green beans. Bellissima!

Hands-On Time: 30 minutes

Overall Time: 50 minutes
Serves: 2 People
Chef: Megan Bure

, Vegetarian

No paired wines

Loved the dish? Let us know. Join the UCOOK
community. Share your creations + tag us
@ucooksa #lovingucook



Ingredients & Prep

350g Potato Gnocchi

100g Kale

40ml Panko Breadcrumbs
20g Pecan Nuts

8g Fresh Parsley

1 Lemon

200g Green Beans

1 Red Onion

2 Garlic Cloves
160g Baby Tomatoes

60ml White Wine
100ml Fresh Cream
60g Gorgonzola

From Your Kitchen

Oil (cooking, olive or coconut)
Salt & Pepper

Water

Paper Towel

Butter

Boil the keftle. Place a pot for the gnocchi over a
high heat. Fill with salted boiling water and bring back up to a boil. Once
boiling, cook the gnocchi for 2-3 minutes until they begin to float and are
heated through. Drain on completion, reserving % of a cup of the pasta
water. Place the shredded kale in a bowl with a drizzle of oil and some
seasoning. Using your hands, gently massage until softened and coated
in oil.

Place a pan over a medium-high heat with a drizzle
of oil. When hot, add the breadcrumbs, chopped pecans, chopped
parsley, some lemon zest and seasoning. Fry for 2-3 minutes until the
breadcrumbs have browned, shifting occasionally. Remove from the pan
on completion.

Return the pan to a medium-high heat with a
drizzle of oil or a knob of butter. Fry the halved green beans for 2-3
minutes. Add the massaged kale and fry for 2-3 minutes until slightly
softened. Toss with a squeeze of lemon juice and seasoning. Remove
from the pan on completion and cover to keep warm.

Return the pot (used to boil the gnocchi) to a medium
heat with a drizzle of oil. When hot, add the diced onion and fry until
starting to soften, 4-5 minutes, shifting occasionally. Add the grated garlic
and the halved baby tomatoes and fry for 2-3 minutes, until fragrant
and blistering. Stir through the white wine and simmer until almost all
evaporated. Add the reserved pasta water and mix fo combine. Leave to
simmer for 2-5 minutes or until slightly reduced. Stir in the cream and the
gorgonzola until fully combined. Simmer for a further 2-3 minutes until
slightly thickened. Remove from the heat and cover to keep warm.

Return the pan to a medium-high heat with a knob
of butter. When hot, fry the gnocchi in a single layer for 3-4 minutes
until crisp and golden, shifting as they colour. Remove from the pan on
completion and add to the gorgonzola sauce. Squeeze over some lemon
juice and some seasoning, and mix until fully coated.

Bowl up some of the saucy gorgonzola
gnocchi and top with the tangy crumb. Side with the sautéed green beans
and kale. Serve any remaining lemon wedges on the side.
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