Oven-Baked Creamy & Blue Apron
Truffle Gnocchi blusapron.com

with Broccoli, Spinach & Parmesan

2 SERVINGS | @) 40 MINS: 5 MINS ACTIVE
35 MINS INACTIVE

Ingredients* »\c’?% Serve with Blue Apron
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Q “ oce Parmesan Cheese Aluminum Tray manage and track your weekly
deliveries—it's also a hub for
: . 10z White Truffle cooking inspiration! Erowse
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watch how-to videos, and

cook along to your weekly
recipes with step-by-step
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meal's preferences. Download
it from the App Store or
Google Play today.

1. includes natural truffle flavor and black summer truffle
*Ingredients may be replaced and quantities may vary.
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o Prepare the ingredients & make the base
e Place an oven rack in the center of the oven; preheat to 450°F.

* Wash and dry the fresh produce.

« In the tray, combine the spinach, broccoli, gnocchi, cream, truffle butter, caramelized onions, and
as much of the truffle zest as you'd like. Stir to combine.

* Add %2 cup of water to the tray. Season with salt and pepper; stir to thoroughly combine. e x

e Bake the tray & serve your dish

* Tightly cover the tray with foil and bake 30 to 32 minutes, or until the sauce is thickened and the gnocchi
are tender.

¢ Remove from the oven. Carefully remove the foil; stir to combine.

« Serve the baked tray garnished with the cheese. Enjoy!

e CUSTOMIZED STEP 2 If you chose Pancetta
- Add the pancetta to the tray. Stir to combine.

When you're
finished, rinse
and recycle
the tray.

- Tightly cover the tray with foil and bake 30 to 32 minutes, or until the gnocchi are tender and the
pancetta is cooked through.

- Remove from the oven. Carefully remove the foil; stir to combine.

- Serve the baked tray garnished with the cheese. Enjoy!
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To view this recipe's full nutrition information, SEE FULL RECIPE in the current tab of your account at blueapron.com or in the Produced in a facility that processes crustacean shellfish, g
Blue Apron app, then click on VIEW FULL NUTRITION. If you purchased this recipe outside of blueapron.com, nutrition information egg, fish, milk, peanuts, soy, tree nuts, and wheat. @ K
can be found on the retailer's product page. | Food safety handling information: blog.blueapron.com/foodsafety Blue Apron, LLC, New York, NY 10005 g
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