CHICKEN SAUSAGE & BELL PEPPER GNOCCHI

with Parmesan Cream Sauce
INGREDIENTS
2 PERSON | 4 PERSON

1 2
Bell Pepper*

1 Clove 2 Cloves
Garlic

2 2
Scallions

1 2
Roma Tomato

9 oz 18 oz
Italian Chicken
Sausage Mix**

1 2
Chicken Stock
Concentrate

4 oz 8 oz
Cream Sauce
Base

¼ Cup ½ Cup
Parmesan
Cheese

8.8 oz 17.6 oz
Gnocchi Pasta

Contains: Milk

Contains: Wheat

Contains: Milk

* The ingredient you received may be a different color.

** In our ongoing effort toward sustainability, we’re working on reducing plastic
in your order! You may have received 4 servings of protein in one package—
rest assured it contains the correct amount.

HELLO

CREAM SAUCE
This rich “mother” sauce can be used as a
base for everything from pasta to soup.

PREP: 5 MIN

COOK: 20 MIN

CALORIES: 780
14
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WORTH YOUR SALT
When salting your gnocchi
cooking water, don’t be shy—
you’ll want to add a few big
pinches until it tastes almost
as salty as the sea! This will
help infuse the gnocchi with
enough seasoning (aka flavor) to
complement the sauce.

1 PREP
• Bring a medium pot of salted water to a boil. Wash and
dry produce.
• Halve, core, and thinly slice bell pepper into strips. Trim
and thinly slice scallions, separating whites from
greens. Peel and mince or grate garlic. Dice tomato into
½-inch pieces.

BUST OUT

2 COOK SAUSAGE & BELL PEPPER
• Heat a large drizzle of oil in a large pan over mediumhigh heat. Add sausage* and bell pepper; cook, breaking
up meat into pieces, until browned and cooked through,
4-6 minutes.
• Add scallion whites, garlic, and tomato; cook until
fragrant, 1 minute.
• Add ¼ cup water (½ cup for 4 servings), stock
concentrate, and cream sauce base. Simmer until saucy,
1-2 minutes. Season with salt and pepper to taste.

• Medium pot
• Large pan

• Remove from heat. Stir in 1 TBSP butter (2 TBSP for 4)
and half the Parmesan (save the rest for serving) until
melted and combined.

• Strainer
• Kosher salt
• Black pepper
• Cooking oil (2 tsp | 2 tsp)
• Butter (1 TBSP | 2 TBSP)
Contains: Milk

Share your #HelloFreshPics
with us @HelloFresh

3 COOK GNOCCHI
• Meanwhile, once water is boiling, add gnocchi to pot.
Cook, stirring occasionally, until tender, 3-4 minutes. Drain.

(646) 846-3663
HelloFresh.com
* Chicken Sausage is fully cooked when internal temperature
reaches 165º.
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4 FINISH & SERVE
• Add drained gnocchi to pan with sausage and veggies.
Toss until everything is thoroughly coated in sauce.
• Divide gnocchi between bowls. Top with scallion greens
and remaining Parmesan. Serve.
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