pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Quick tomato and burrata gnocchi

15 min - 2 servings

Approximate timing; adjust to your equipment.

INGREDIENTS LET’S GET COOKING

N

400 g pan-frying gnocchi . Heat olive oil in a frying pan and add the gnocchi.

Olive oll 2. Cook for 2 minutes until golden, then set aside.
3 shallots 3. Finely chop the shallots and cook in the pan for 1 minute until golden.
3 garlic cloves 4. Add the chopped garlic and tomato purée, then stir.
1 tbsp tomato purée 5. Pour in the tomato sauce and add the gnocchi.
1 jar tomato sauce (about 300 g) 6. Stir together
1 burrata 7. Place the burrata in the middle and scatter over basil.
A few basil leaves . . .
8. Drizzle olive oil over the burrata.
Salt and pepper )
9. Season with pepper and salt.

10. Open the burrata and serve.

Quantities adjusted. Method quantities refer to the base recipe.
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