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Roasted Gnocchi & Brussels
Sprouts with Meyer Lemon

Vinaigrette
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Total: 35 mins

Servings: 4

In this quick vegetarian dinner recipe, you can
skip boiling the gnocchi--they'll cook through
while roasting on the sheet pan with the rest
of the ingredients. If you can't find Meyer
lemons, use 1 small regular lemon in Step 2
and use 4 teaspoons lemon juice and 2

teaspoons orange juice in Step 4.

Carolyn Casner

Ingredients

2 Meyer lemons (see Tip)

1 pound Brussels sprouts,
trimmed and quartered

1 (16 ounce) package shelf-
stable gnocchi

1 cup thickly sliced shallots

4 tablespoons extra-virgin olive
oil, divided

' teaspoon ground pepper,
divided

a teaspoon salt, divided

Y cup slivered oil-packed sun-
dried tomatoes

Directions

Step 1
Preheat oven to 450 degrees F.

Step 2

Slice and seed 1 lemon. Toss in a large bowl with Brussels
sprouts, gnocchi, shallots, 2 tablespoons oil, 1/4 teaspoon
pepper and 1/8 teaspoon salt. Transfer to a large rimmed baking
sheet.

Step 3

Roast, stirring once or twice, until the gnocchi are plump and the
Brussels sprouts are tender, 18 to 20 minutes.

Step 4

Squeeze juice from the remaining lemon. Return the gnocchi
mixture to the bowl and toss with sun-dried tomatoes, the lemon
juice and the remaining 2 tablespoons oil, 1/4 teaspoon pepper
and 1/8 teaspoon salt.

Tips

Tips: Sunny yellow Meyer lemons have a distinctive
sweet-tart floral taste. Find them in late winter and early
spring in well-stocked markets. You can substitute for
the juice with 2 parts lemon juice and 1 part orange
juice.



Tips
Organic lemons are less likely to have traces of

fungicides commonly used on citrus. So choose organic
when cooking with lemon peel and zest.

Nutrition Facts

Serving Size: 1 1/4 Cups Each Per Serving: 424 calories; protein
10.6g; carbohydrates 64.5g; dietary fiber 7g; sugars 6.3g; fat
15.8¢; saturated fat 2.2g; vitamin a iu 862IU; vitamin ¢ 108.8mg;
folate 80.5mcg; calcium 68.2mg; iron 2.1mg; magnesium
38.8mg; potassium 676.5mg; sodium 550.5mg; thiamin 0.2mg.
Exchanges: 3 Starch, 3 1/2 Vegetable, 3 Fat
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SPINACH & ARTICHOKE
BAKED PASTA av

Active 25 min. | Total 30 min.

I.Cuukmhupm'phg.ﬁmwuﬂﬂ
SR oS

i --.___I_'_,._._.,_..,.“._._...-...pq;:;.'_;-i_'d:'l,ﬁ:'—'ﬂ:-:i‘h.q-':&'n'ﬁ:—'—.q R B T I ——— e




2. Meanwhile, heat oil in large skill
on medium. Add onion and
each salt and peppnr and
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CHINESE PORK AND NOODLES

ACTIVE; 30 min | TOTAL: 40 min | _SEH"JES.'d

3 tablespoons honey

3 tablespoons hoisin sauce

2 tablespoons low-sodium soY sauce

1  tablespoon oyster Saucé _

1 tablespoon minced peeled fresh ginger

3  teaspoon Chinese five-spice powder
1 porktenderloin (110 1% pounds)
Kosher salt and freshly ground pepper

4  heads baby bok choy (about 12 ounces), leaves separated
8 ounces dried Chinese egg noodles
1 tablespoon toasted sesame oil
Sliced scallions, for topping:

1. Position a rack in the upper third of the oven; preheat to 475"
Set a wire rack on a foil-lined baking sheet; set aside. Mix the

honey, hoisin sauce, soy sauce, oyster sauce, ginger and five-spicé
powder in a small bowl, Cut the pork in half crosswise and prick
all over with a fork; rub with 2 tablespoons of the honey-hoisin

marinade, % teaspoon saltand a few on
the wire rack. grinds of pepper, Place
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