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500g pkt gnocchi

2 bunches asparagus,

woody ends trimmed,

cut into 5cm lengths

300g sugar snap peas,

halved lengthways

300ml thickened

cream

1/2 cup (130g) basil

pesto

Ingredients

Quick spring gnocchi
People with 

Down Syndrome
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Recipe Card

Step 1
Directions

Bring a large saucepan of

water to the boil over high

heat. 

Add the gnocchi,

asparagus and peas and

cook for 2-3 mins or until

the gnocchi rises to the

surface of the water.

 Drain well.

https://www.taste.com.au/search-recipes/?q=gnocchi


Macaroni Salad
NDIS

Step 2
Meanwhile, heat the cream in a large frying pan over high heat. 
Bring to the boil. 
Cook for 2 mins or until cream boils and thickens. 
Add half the pesto and stir to combine. 
Remove from heat. 
Add the gnocchi mixture and gently toss to combine.
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Step 3
Divide the gnocchi mixture among serving bowls. 
Drizzle with the remaining pesto and season to serve.

Quick spring gnocchi


