
INGREDIENTS
Prep Time: 30 Minutes
Servings: 4

DIRECTIONS 
1. Cook the gnocchi: Preheat the oven to 350F. 
Cook the packaged gnocchi according to package 
directions (this often means pouring the gnocchi 
into boiling water and cooking until they float to the 
surface, drain and set aside).

2. Make the sauce: In a medium saucepan, cook 
the butter and garlic together over medium heat 
until garlic just begins to brown. Whisk in the flour 
and cook until thickened and flour begins to turn 
golden.

3. Gradually pour in the milk and cream and whisk 
until the mixture is smooth and thickened. Remove 
from heat.

4. Toss together the mozzarella and Parmesan. 
Add ½ cup of the cheese mixture to the garlic cream 
sauce and stir until melted and smooth. Add the 
cooked gnocchi and stir to coat. Stir in the crumbled 
bacon and thawed peas.

4. Assemble the casserole: Grease an 8-by-8-inch 
casserole dish. Add gnocchi mixture to the dish. 
Top with remaining cheese and bake for about 20 
minutes or until cheese is lightly browned and 
bubbly.

5. Sprinkle top with chives and serve.

32 ounces Packaged Gnocchi
2 cloves Garlic, minced
2 tablespoons Butter
2 tablespoons Flour
¾ cup Milk
¾ cup Cream
Salt and Pepper, to taste
1 ½ cups Mozzarella Cheese, shredded
½ cup Parmesan Cheese, shredded
4 strips Bacon, cooked and crumbled
2 cups Frozen Peas, thawed
¼ cup Chives, chopped

B A K E D  G N O C C H I

Gnocchi Tip
 Don’t overcook or

 can absorb too much 
water and become 
dense and chewy.

W i t h  S p r i n g  P e a s ,  P a r m e s a n  a n d  B a c o n

You will 
wanna bake 
until 
golden to 
get that 
crust on top


