pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Tomato and mozzarella gnocchi

15 min - 2 servings

INGREDIENTS LET’S GET COOKING

250 g cherry tomatoes 1. Wash and quarter the tomatoes. Heat a drizzle of oil in a frying pan and cook

1 mozzarella ball the tomatoes for 5 minutes until beginning to soften.

300 g gnocchi 2. Add the sliced onion and chopped garlic. Stir together.

1 garlic clove 3. Add the gnocchi and stir.

1 onion 4. Dice the mozzarella and add to the pan. Stir until melted.
Salt and pepper 5. Serve straight away with basil leaves and the cured ham, if using.
1 drizzle oll

4 slices cured ham (optional)

A few basil leaves

Quantities adjusted. Method quantities refer to the base recipe.
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