pazapah THE RECIPE NOTEBOOK

Creamy red kuri squash gnocchi

Serves 4

Roast squash: 30 minutes to 1 hour at 180°C

INGREDIENTS METHOD
1 red kuri squash (potimarron) Roast the squash
Olive oil Wash and quarter the red kuri squash. Roast at 180°C for 30 minutes, extending

. the cooking time to 1 hour if needed until the flesh is cooked.
2 garlic cloves

. Make the sauce
1 onion

Finely chop the onion and garlic. Brown them in a hot frying pan with a drizzle of
olive oil and the knob of butter, then add the cream. Scoop out the cooked
Smoked paprika, chives and nutmeg squash flesh and add to the pan. Stir so it breaks down into the sauce. Add the
smoked paprika, chives, nutmeg, salt and pepper. Grate the parmesan.

200 ml single cream

Salt and black pepper
100 g parmesan Cook the gnocchi
Cook the gnocchi in boiling salted water. Add to the sauce, stir and mix in the

400 g gnocchi parmesan. Adjust the seasoning if needed. Enjoy!

1 knob of butter

Quantities adjusted; method describes the original batch. Adjust your tin and monitor cooking.
Recipe: pazapah on Instagram.

pazapah


https://www.instagram.com/pazapah/reel/DdoEi3fIhVP/

