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Ingredients 3 Portions
 = Kot�nyi Produkte

500 g Re�dy-m�de gnocchi

1 Tom�to, l�rge

1 Bell peppers

1 Zucchini

2 C�rrots

2 Sc�llions

1 tbsp. Butter

1 pkg. H�lloumi

1 tbsp.

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

T�sty Gnocchi with H�lloumi �nd

Veget�bles

20—30 Min

Prep�r�tion

1 Cook the gnocchi �ccording to the instructions on the p�ck�ging �nd then

rinse with cold w�ter.

2 Finely dice the veget�bles �nd put to one side.

3 Dice the h�lloumi �nd se�son with the Grilled Cheese se�soning s�lt.

4 He�t the butter in � p�n �nd fry the veget�bles on �ll sides.

5 Add the h�lloumi �nd gnocchi to the veget�bles �nd fry until the

veget�bles �re cooked �nd the h�lloumi �nd gnocchi �re golden brown.

6 Se�son to t�ste with se� s�lt �nd ground pepper �nd enjoy.


