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Ingredients 2 Portions
 = Kot�nyi Produkte

1 pkt. Gnocchi

100 ml Olive oil, cold-pressed

2 pcs. G�rlic cloves, fresh

2 tbsp. P�rsley, freshly chopped

2 tbsp. Pine nuts

30 g P�rmes�n, gr�ted

1 pcs. Org�nic lemon

1 cup Arugul�, fresh

1 cup B�sil, fresh

1 tbsp. B�ls�mic vineg�r

1 tbsp. Olive oil, cold-pressed

1 tsp.  Chili Extr� Hot

Gr�nules

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

Quick Aglio e Olio Gnocchi

20—30 Min

Prep�r�tion

1 First, peel the g�rlic �nd slice it into thin strips. He�t the olive oil in � p�n,

swe�t the g�rlic slices �nd se�son with � little s�lt. Add chili fl�kes. To�st

the pine nuts in it �s well, �nd some slices of lemon.

2 Me�nwhile, cook the gnocchi �ccording to the instructions on the p�cket.

Then dr�in �nd �dd the gnocchi to the p�n, mixing it in with the �glio e olio

mixture �nd finely chopped p�rsley. Then se�son with � pinch of pepper to

t�ste.

3 Now pl�ce the �rugul� on � deep pl�te �nd drizzle with b�ls�mic vineg�r

�nd olive oil. Dish the gnocchi up on top �nd g�rnish with gr�ted P�rmes�n

�nd fresh b�sil.


