@ 30 Min.

Zutaten 4 Personen

2
300g
1 thsp
1tsp
some
1000 g
309
some
1 package(s)
120 ml
some
109
509

red onion(s)

baby carrots

olive ol

honey

seasalt

gnocchi from the refrigerated section
butter

salt

Petrella Chives (125 g)
cream

pepper

pine nuts

radicchio

@ vegetarian

Petrella Produkte

~~ ENTOECKE
. JAHREN GENUSS!

petrella chives



gnocchi with caramelized baby carrots

30 Min. vegetarian

So wird's gemacht

1. Peel the onion, cut it in half, and slice it into thin strips.

2. Trim, wash, and dry the baby carrots, then sauté them in
a hot pan with oil over medium heat for about 10-12
minutes until browned all over. Add the honey and let it
caramelize briefly. Stir in the onion strips, season with
salt, and remove from the pan.

3. Add butter to the pan, heat it up, add the gnocchi, and
sauté until golden brown. Stir in the chives and cream,
season with salt and pepper, and adjust the seasoning
to taste. Arrange the carrots on top and warm them
through.

4. Toast the pine nuts in a nonstick pan without oil until
golden brown. Wash the radicchio, pat dry, and cut into
thin strips. Divide the gnocchi among plates and sprinkle
with radicchio and pine nuts.
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