EASY GNOCCHI BAKE
WITH SALAD
DIFFICULTY: Easy | SERVES: 4 | READY IN: 40 minutes

This easy gnocchi bake is topped with smoked cheddar for a little flavour twist.
Super easy to make and light on dishes too - this is a weeknight winner!

GNOCCHI BAKE
250g salami stick, any
flavour (8.8oz)
250g button mushrooms
(8.8oz)
1 brown onion
3 cloves garlic
1 tsp olive oil
400g can diced Italian
tomatoes (14oz)
1 beef stock cube
dissolved in 1 cup
boiling water (250ml)
1 tsp sugar

1 tsp dried oregano
500g shelf stable
gnocchi (1lb 2oz)
1/3 cup lite cream
cheese (80g)
50g finely grated
smoked cheddar (1.8oz)

1.

PREPARE GNOCCHI BAKE
Dice salami into 1cm (0.4in) cubes. Slice mushrooms,
finely dice onion and crush garlic.

2.

Heat oil in a large non-stick pot over medium-high.
Add salami and cook for 2-3 minutes, until browned.
Stir in mushrooms, onion and garlic and cook for 5
minutes, until soft. Pour in tomatoes, beef stock,
sugar and oregano and bring to a rapid simmer.

3.

Add gnocchi, cover pot with a lid (you may need to
reduce heat a little) and cook for 10 minutes, until
gnocchi are tender and sauce has thickened.

4.

MAKE SALAD
While gnocchi is cooking, place salad greens in a
bowl. Cut tomato into wedges and add to bowl.
Drizzle with oil and vinegar and toss to combine.

5.

GRILL GNOCCHI BAKE
Turn oven on to grill. Stir cream cheese into gnocchi
mixture and season to taste with salt and pepper.
Pour into a round oven-safe dish (approximately
25cm/10in in diameter). Sprinkle cheese over the top.
Grill for 2-3 minutes, until cheese is bubbling and
golden (watch carefully!).

6.

SERVE
Spoon out portions of gnocchi bake and serve with
salad on the side.

SALAD
100g salad greens
(3.5oz)
1 large tomato
1 Tbsp olive oil
1 Tbsp balsamic vinegar

WINE MATCH: I like a Pinot Gris with this meal.
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EASY GNOCCHI BAKE RECIPE NOTES
GLUTEN-FREE OPTION: Make sure salami is gluten-free and use a gluten-free beef stock cube.
Unfortunately gluten-free gnocchi doesn’t seem to be widely available - substitute with 250g/8.8oz of
your favourite dried gluten-free penne or macaroni instead. You will likely need to increase the pasta
cooking time to 15-20 minutes (add extra water if sauce starts to thicken too much).
INGREDIENT SWAPS / NOTES: Salami could be swapped for chorizo, bacon or thick-cut ham. You can
use regular cheddar instead of smoked.
STORING AND REHEATING: Store individual portions in containers in the refrigerator. Keep salad
separate. Reheat pasta in the microwave.

