Green Spring Vegetadles with T oasted Gnocehi 25 Minds bo e Tl

Hurray for Spring! We're welcoming the season with a wonderful mix of 10 Minctes Hards On
asparagus, peas and edamame. We sauté them with just enough cream and
Parmesan to add some richness, then serve them over toasted gnocchi. The
result is fresh, filling and downright delicious. Dinner doesn’t get much better

1 Whisk Super Eagy

than this.
Gle#i{(/q Oszm'ze/ Make The M eA/UM our Own
EQUIPMENT Dedicated omnivores can add tilapia. Bread it, then pan-sauté and serve over the gnocchi.
Lgrge Skillet . Cooking with a picky eater? This is a crowd-pleaser. If you're eating with someone who
SR;}mr‘r][ed Baking doesn't love asparagus, though, cook it separately and serve on the side.
ee

FROM YOUR PANTRY Qm

Olive Oil
Salt & Pepper If you're making the vegan version, we've leff the cream and Parmesan out of your meal. The
PP result is a light, bright meal that we love. Just use a litfle extra olive oil as you cook.

5 MEEZ CONTAINERS If you're making the gluten-free version, we've given you gluten-free gnocchi. Check it after
Potato Gnocchi 12 to 15 minutes because it cooks a bit faster than regular gnocchi.
Peas & Edamame Health snapshot per serving — 545 Calories, 2ég Protein, 13g Fiber, 16 Smart Points
Asparagus

Lemon Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339.

Cream & Parmesan

INGREDIENTS: Asparagus, Potato Gnocchi, Edamame, Peas, Heavy Cream, Lemon, Parmesan Cheese me eZ



1. Getting Organized
Preheat your oven to 375.

2. Toast the Gnocchi
Put the Potato Gnocchi on to arimmed baking sheet and drizzle with olive you can pan—rly e
oil, salt and pepper. Toss, then arrange in a single layer and bake until grecct, instead. X5 a

golden and crispy on the outside, about 15 to 20 minutes. edte Saster, Sud de sitre
Zo dse //eﬁzj/ oA o/ so e

3. Sauté the Vegetables grocal dont stiak.

Heat 1 Tbsp olive oil in a large skillet over medium-high heat. Add the Peas
& Edamame and cook for 2 to 3 minutes. Add the Asparagus and cook
unfil it turns bright green and has a sear on it, about 5 minutes. Set aside.

Cut the Lemon into wedges, squeeze the juice into the pan and add 1 of

the wedges into the pan as well. Add the Cream & Parmesan and the Ao @ #oe Zabesroons oF
toasted gnocchi. Turn the heat back to medium high and cook for 2 cider if you o life the
minutes. Season with salt and pepper to taste. Take out the lemon wedge Stwce looser af The very
and serve the gnocchi with the asparagus, peas and edamame. end.

Love Z4rs recpe? #/)Veemqy/‘c

Instructions for two servings.
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