SAKG Elwood Primary School

Kale and ricotta gnocchi

redients

grams of chopped tomatoes

rg onion finely chopped
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espoons of extra virgin olive oil
espoons of balsamic vinegar
s of vegetable stock
'es of garlic crushed
It and cracked pepper
viespoon of extra virgin olive oil
fmeE) grated Parmesan
| of basil leaves or parsley
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Kale and cheese gnocchi
3 cups of shredded kale or greens ( th‘\eD
1 cup of grated Parmesan
500 grams of ricotta
100 grams of mozzarella
/3 cups of plain flour

Method
“"Freheat oven to 200 degrees Celsius

***"Pf"ce dr-adﬁad Kale, Parmesan ricotta ,mozzane' a-’and flour into a large bowl. Season
with sait and pepper and mix to combine. e

"*““I\lﬁw make your tomato sauce P
“"Place olive oil, chopped onion , garlic into.a pan __nd sauté for a few minutes.

“Then add tomatoes, vinegar,stock,salt and pep and-bnng to the boil then simmer
S\Nd\f :
“*Divide mixture into as many people in your. grou :
~* Clean down your whole table so you can roll you gn :
“"Place just a sprinkiing of flour in front of each chiid cly.'fo; them to roll their gnocchi.

*Roll your gnocchi out and cut into 3 cm pieces. pta’ -on Q_Iatt_ers lined with baking

xxxxx

“*Place the tomato sauce into 2 large bakmg trays place the gnocchi into the tray anc
cover with cheesse. 7 Saic
~** Cook until heated through
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Serve immediately onto mdtwdual piates



