SEeENE

Gnocchi with Chorizo and Corn

Ingredients:
e Kosher salt
1 tablespoon olive ol
1 pound chorizo
3 cloves garlic, minced
1 small yellow onion, diced
1 cup jarred sliced roasted bell peppers
1 cup frozen fire-roasted corn
One 4-ounce can chopped green chilies
1 %2 cups cream
Y2 cup chicken stock
One 1-pound package refrigerated gnocchi
1 cup grated Monterey Jack cheese
2 tablespoons salted butter
2 green onions, sliced thin

Method:

1. Bring a large pot of salted water to a boil.

2. Heat the olive oil in a large skillet over medium-high heat. When the oil is hot, add the
chorizo, garlic, and onion, and cook until the chorizo is cooked through, 5 to 8 minutes.
Drain any excess grease if needed.

3. Add the roasted bell peppers, corn and green chilies. Stir to combine. Add the cream and
stock and bring to a boil. Allow the sauce to thicken slightly while you cook the gnoccht.

4. Drop the gnocchi into the boiling water and stir. Cook briefly, about 1 minute; the gnocchi
will float to the top when ready. Using a slotted spoon, transfer the gnocchi to the sauce,
then toss to combine.

5. Remove the skillet from the heat and add the cheese and butter. Continue to toss until the
cheese has melted and everything has come together. Serve garnished with sliced green
onions.



