3 % 400g cans cherry tomatoes
1long red chilli, sliced
Y eup (60ml) vincotto
2 cups (500m1) Vegetable stock
2'cloves garlic, crushed
sedsalt and cracked black pepper
I tablespoon extra virgin olive oil
finely grated Parmesan, to serve
basilleaves, to Serve
kale and cheese gnocchi
3'eups (100g) shreddad kale
1 cup (80g) hnely orated parmesan
2.cups (400g) ricotta
“icup (50g) grated mozzarells
Yaeup (100g) plain (all- PRrpose) flour, sifted,
plus extra for dusting
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