
Brown Butter Gnocchi

Ingredients
10 Ounces Gnocchi
1 Lemon
1 Yellow Summer Squash
1 Bunch Parsley

Knick Knacks
2 Tablespoons Butter
2 Tablespoons Crème Fraîche
⅓ Cup Grated Parmesan Cheese
¼ Cup Almonds

Makes: 2 servings  |  Calories: about 715 per serving 
Prep Time: 10 minutes  |  Cook Time: 15–25 minutes

with Summer Squash & Almonds   

For cooking tips & tablet view, visit blueapron.com/recipes/910 Recipe #910

In this sumptuous summer pasta 
dish, we’re pairing gnocchi with rich 
brown butter—simply butter that has 
been heated to a deep golden brown, 
developing a deliciously toasty, nutty 
flavor. Chopped almonds perfectly 
accent the brown butter sauce, while 
sautéed yellow squash completes the 
dish with tender bite (and a pop of 
bright, sunny color). 

  Blue Apron Wine Pairings
Point Concepción Rosé of Syrah, 2015
Benziger Sauvignon Blanc, 2015
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Finish the gnocchi & plate your dish:  Cook the gnocchi:  

Add the almonds:  Add the squash:  

Brown the butter:  Prepare the ingredients:  
Wash and dry the fresh produce. Heat a medium pot of salted 
water to boiling on high. Medium dice the squash. Roughly chop 
the almonds. Quarter and deseed the lemon. Roughly chop the 
parsley leaves and stems. 

Add the squash to the pan of butter; season with salt and pepper. 
Cook, stirring occasionally, 2 to 3 minutes, or until lightly browned 
and slightly softened.  

While the almonds cook, add the gnocchi to the pot of boiling 
water. Cook 2 to 3 minutes, or until the gnocchi float to the top of 
the pot. Drain thoroughly.  

In a medium pan (nonstick, if you have one), heat the butter on 
medium-high until melted. Cook, stirring occasionally, 15 to 30 
seconds, or until the butter foams. Once the foam subsides, 
continue cooking, stirring occasionally and swirling the pan, 3 to 
5 minutes, or until deep golden brown and nuttily fragrant. (Be 
careful not to overcook, as the butter can burn easily.) 

Add the almonds to the pan of squash; season with salt and 
pepper. Cook, stirring occasionally, 30 seconds to 1 minute, or until 
the almonds are fragrant. Add the juice of 2 lemon wedges and 
stir to combine. Remove from heat. 

Add the cooked gnocchi and crème fraîche to the pan of 
squash and almonds. Cook on medium-high, stirring vigorously, 
30 seconds to 1 minute, or until thoroughly combined; season 
with salt and pepper to taste. Divide the finished gnocchi between 
2 dishes. Garnish with the cheese and parsley. Serve with the 
remaining lemon wedges on the side, if you’d like. Enjoy! 

Instructions For cooking tips & tablet view, visit blueapron.com/recipes/910


