First, check off the items
you already have at home.
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SHOPPING LIST :) i ATTENTIONKIDS: Al k with !
.. - Always cook with a grownup!
Potato Gnocchi with ! ! g P
1
Butternut SquaSh and Saqe 1 STEP I: Cook the gnocchi according to the package [
. 1 directions. Reserve 1/2 cup gnocchi cooking water, and
@ POtato GHOCCI'II 1 ] drain. Set aside. [
1
@ Extra-Virgin Olive Oil ! ] f ’,
! o
@ Butternut Squash | [
- |
@ Kosher Salt 1 TIME SERVES [
' W UNGN 4/
@ Unsalted Butter , ]
Under an hour STEP 2: Meanwhile, heat the oil in a 12-inch nonstick
. 1 skillet over medium heat until hot. Add the squash and [
Garlic 1 ( YOU WILL NEED ] salt and cook, stirring occasionally, until tender and
1 ( browned, about 10 minutes. Increase the heat to
@ Saqe Leaves 'é ] medium-high, and add the butter, garlic and sage and [
E I pound potato w 3 galrlcllc cI:vels.s, d cook until the foaming subsides, | to 2 minutes.
hi peeled and slice
@ Shallot gnes thin ]
I STEP 3: Add the gnocchi, reserved cooking water, [
| tablespoon shallot and pepper, and stir until thoroughly combined.
@ BIaCk Pepper extra-virgiI: olive oil ’ I5 sage leaves ] Transfer to large serving bowl. Sprinkle with the
@ p Ch x 15 parmesan, and serve.
armesan Cheese ] | d
® ® @ 2 cups ('/s-inch) I medium shallot, Qn s —
] diced butternut minced (about 3
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