. HELLO Sausage and Gnocchi Skillet

FRESH with Spinach and Pesto
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Baby Tomatoes
113g | 227¢g

i iices Canada Inc. (“HelloFresh”). C¢ i
lune 3, 2024 at 9:00 a.m. EST and ends on June 30, 2024 at 11:59 p.m. EST SKill.

lumbia, Alberts Manitoba, Ontari jick, Pri Nova Scoti brador
Limit six entries per person per week. ing via el i izes: ida by 649,99 CAD). Canadian Tire i -sponsor, or fthe contest.

a

 This contest (“Contest”) i d
" b o

Allergens Hey home cooks! Please refer to the website or app for the as-prepared recipe nutritional information.
Ingredients are packaged in a facility that also handles egg, fish, crustacean, shellfish, milk, mustard, peanuts, sesame, soy, sulphites, tree nuts and wheat.
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Pantry items | salt, pepper, oil, unsalted butter

Cooking utensils | Large non-stick pan, measuring spoons

Cook sausage

» Before starting, wash and dry all produce.

() Swap | Ground Beef

« Heat a large non-stick pan over medium-high
heat.

« When the panis hot, add % tbsp (1 tbsp) oil,
then sausage.

» Cook, breaking up sausage into smaller
pieces, until no pink remains, 4-5 min.**

- Transfer sausage to a plate. Set aside.

Finish and serve

- Add sausage, spinach, pesto, tomatoes,
1 tbsp (2 tbsp) butter and cream to the pan
with gnocchi.

« Cook, stirring often, until spinach wilts and
gnocchi is coated, 1-2 min.

- Divide gnocchi between plates.
« Sprinkle Parmesan over top.

** Cook to a minimum internal temperature of 74°C/165°F.

« Meanwhile, halve baby tomatoes.

Cook gnocchi

+ Reheat the same pan over medium-high.

« When the panis hot, add 1 thsp
(2 tbsp) butter, then swirl until melted. Add
gnocchi.

« Cook, turning occasionally, until golden, 5-6
min.

Measurements  1thsp (2tbsp)  oil

within steps 2person  4person Ingredient

1| Cook beef
© Swap | Ground Beef

If you've opted to get beef, cook it in the
same way the recipe instructs you to cook
the sausage.”*



