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Yep, you read the name right. We’re putting two flavors together in one crazy
cross-cultural gem that’s sure to please everyone in your family. Toasted
gnocchi is a perfect partner for black beans, sweet corn and poblano peppers.
Topped with Chihuahua and Monterey Jack cheese and cooked until melty
and delicious. Heaven.

EQUIPMENT
Large Oven-Safe Skillet
or Dutch Oven
Baking Sheet
FROM YOUR PANTRY
Olive Oil
Salt & Pepper
5 MEEZ CONTAINERS
Corn, Bean & Tomato
Salsa
Tex-Mex Sauce
Mexican Cheese
Gnocchi
Poblano Peppers
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1 Whisk

We love the crunchy texture of toasted gnocchi but if you prefer it softer you
can boil the gnocchi for 6 to 8 minutes.

Health snapshot per serving – 870 Calories, 31g Protein, 26g Fat, 29 Smart
Points.
Lighten Up snap shot per serving – 655 Calories, 20g Protein, 14g Fat, 21 Smart
Points using ½ the cheese, sauce, and salsa.
Have questions? The dinner hotline is standing by from 5 to 8 pm at
773.916.6339.

INGREDIENTS: Gnocchi, Tomatoes, Poblano Peppers, Corn, Black Beans, Chihuahua Cheese, Monterey Jack
Cheese, Cilantro, Cumin Coriander, Oregano, Chipotles in Adobo.

1. Getting Organized
Preheat your oven to 400 degrees.
2. Toast the Gnocchi
Place the Gnocchi on a baking sheet and toss with olive oil, salt and pepper. Bake until
golden brown, about 16 to 18 minutes, stirring once after 10 minutes of cooking. Remove
from the oven and set aside until step 4.
3. Cook the Vegetables
While the gnocchi is cooking, heat 2 Tbsp olive oil in a large oven-safe skillet (or Dutch Oven)
over medium-high heat. Once the oil is hot, add the Poblano Peppers and cook until the
edges are brown, about 6 to 8 minutes. Add the Corn, Bean & Tomato Salsa and the TexMex Sauce and cook until the sauce starts to bubble, and salsa is warm, about one minute,
then turn off the heat.
4. Finish the Bake
Stir in half the Mexican Cheese and add the toasted gnocchi when it comes out of the oven.
(It is OK to let the dish sit if the gnocchi isn’t ready yet.)
Mix well, then top with the remaining cheese. Bake until the cheese is melted and starts to
brown, about 7 to 9 minutes.
Serve and enjoy!

Instructions for two servings.
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