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Gnocchi Primavera

Season: Spring/Summer
Type: Main or entree
Difficulty: Easy
[bookmark: _GoBack]Serves: 40 tastes
From the garden: eggs				  Source: Taste.com.au
Dietary considerations: sauce contains dairy. Keep some vegies aside for those with dairy allergies, they can have gnocchi or gluten free pasta with vegies and olive oil.

	Equipment:
Peeler
Chopping board
Chef’s knife 
Steamer
Potato Masher
Wooden spoon
Small bowl
Fork
Large saucepan
	Ingredients:
2 x quantity Potato Gnocchi 
½ cup nut-free basil pesto (see recipe)
2 zucchini
200g snow peas
400g broccoli
1 cup frozen peas
600ml light cream
1 cup shaved parmesan cheese, to serve




What to do:
1. Prepare nut-free basil pesto.
2. Add enough water to a saucepan to reach a depth of 3cm. Bring to the boil. 
3. Prepare vegetables: Cut zucchini lengthways and then into batons, cut ends off snow peas and put strings off edges, cut broccoli into small florets, measure out 1 cup peas.
4. Place vegetables into steamer in saucepan making sure steamer does not touch the water. Steam for 4-5 minutes or until just tender and still bright green. 
5. Place cream and pesto into a medium saucepan, warm over a low heat. 
6. Once potato gnocchi is cooked, mix cream sauce, vegetables and gnocchi together in a large pan, stir gently. Serve in a bowl topped with parmesan cheese.
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