roastedkale and cheese gnocchi
wii_;h ohﬂ_li 'L‘om'ato salce i

3x 40(}g cans cherry tomaloes
? long red chilli, sliced:
4 cup (60ml) vincotto
Z.cups (500ml) vegetab]e stock
7 cloves garlic, crushed ! '
sea sqll. and cracked black pepper
el hblespoon extra virgin olive oil :
; Imcly grated parmesan, to serve
' basil’ leaves, to'serve g
kale and cheese gnocechi |
3 cups (100g) shredded kale
1 cup (80g) hinely gmled parmesan
2 Cups (400g) ricotta '
% cup (50g) grated mozzarella
4 cup (100g) plain (all-purpose) ﬂour s:fted
plus extra for dusting . §
P_rel_u_;rut uinxﬁ (0 220%C.(425"F). To make lho Bnocchi, place the
kale i a medium bowl, cover with boiling water and sot aside
for 5 minutes, Drai and squeeze onl excens waler, Place the
kKale, parmesan, ricotta, mozzarella and flour ina large bowl,
sprinkle with salt and pepper and mix to ¢ omhmz‘ Divide the
mixture into 4 pleces and roll out o 16 hon a well- floured surface
“into a 30cm log, Cut éach loginto Zem pieces and set aside,
Place the lomatoes, chilli, vine ‘olto, stock, garlic, salt m]rl
pepper ina large deep-sided h‘].l‘\TTI]? tray; Cover wrll:
aluminium foil and place in the oven for 5-10 minutes or untjl
heated through, Add the ;{nm'rh: 1o the tray, drizzle with the
oil and cook f‘or':a further 10-15 minutos or until the gnocchi
are cooked through. Sprinkle the gnocchi with parmesan and
basil leaves to ser Ve, Serves 46, _'
Tip: Yol can pn’pnre the gnocehi a day'in advance « keep it refrigerated
in.an airtight container. You could also freeze prepared gnocchi in

lock bags for up to one month, and just defrost before cooking.
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