
Ingredients

Recipe #416

In this dish, you’ll be making an 
incredibly delicious sauce by 
browning butter. Browning butter 
is a simple process with amazing 
results. It consists of toasting the 
butter to release its deep, nutty 
flavor. Dark brown flecks appear 
as the butter foams and becomes 
fragrant in the pan. Once this 
happens, the butter is ready. (Be 
careful not to overcook it! Adding 
the shallot and corn will stop 
the browning process.) You’ll 
finish the gnocchi in the sauce of 
browned butter, delicate maitake 
mushrooms, corn and savory 
thyme—coating the dumplings’ 
tender surface.

Ingredients
10 Ounces Fresh Gnocchi

3 Ounces Maitake Mushrooms

1 Ear Of Corn

1 Bunch Thyme 

Knick Knacks

2 Tablespoons Butter

1 Shallot

⅓ Cup Grated Parmesan Cheese

Makes 2 Servings
About 500 Calories Per Serving
Prep Time: 10 min | Cook Time: 15 to 25 min

Fresh Gnocchi & Maitake Mushrooms
with Corn, Thyme & Browned Butter

For cooking tips & tablet view, visit blueapron.com/recipes/416



Finish & plate your dish:Cook & add the gnocchi:

Add the shallot, corn & thyme:Add & brown the butter:

Cook the mushrooms:Prepare the ingredients: 
Wash and dry the fresh produce. Heat a medium pot of salted 
water to boiling on high. Using your hands, break the mushrooms 
into bite-sized pieces. Remove and discard the husks and silks of 
the corn. Cut the corn kernels off the cob; discard the cob. Pick 
the thyme leaves off the stems; discard the stems and roughly 
chop the leaves. Peel and thinly slice the shallot. 

Reduce the heat to medium and add the butter to the pan of 
mushrooms. Cook, stirring occasionally, 15 to 30 seconds, or until 
the butter foams. Once the foam subsides, continue cooking, 
stirring occasionally and swirling the pan, 2 to 3 minutes, or until 
the butter is deep golden brown and nuttily fragrant. (Be careful 
not to overcook, as the butter can burn easily.) 

While the corn and thyme 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. Reserve ½ cup of the gnocchi cooking water. 
Using a slotted spoon or strainer, transfer the cooked gnocchi to 
the pan of vegetables and browned butter.

In a large pan (nonstick, if you have one), heat 2 teaspoons of 
olive oil on medium-high until hot. Add the mushrooms and cook, 
stirring occasionally, 3 to 4 minutes, or until browned and softened. 

Add the shallot to the pan of mushrooms and browned butter. 
Cook, stirring occasionally, 30 seconds to 1 minute, or until 
softened and fragrant. Add the corn and all but a pinch of the 
thyme; season with salt and pepper. Cook, stirring occasionally, 3 
to 4 minutes, or until softened.

Add all but a pinch of the Parmesan cheese and ¼ cup of 
the reserved gnocchi cooking water to the pan. Cook, stirring 
frequently to coat the gnocchi, 1 to 2 minutes, or until thoroughly 
combined. (If the sauce seems dry, gradually add the remaining 
gnocchi cooking water to achieve your desired consistency.) 
Remove from heat and season with salt and pepper to taste. 
Divide the finished gnocchi between 2 dishes. Garnish with the 
remaining Parmesan cheese and thyme. Enjoy!
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