CREAMY LEMON ASPARAGUS GNOCCHI
1 
large lemon

1 
tablespoon olive oil

1 
(16 to 18-ounce) package shelf-stable potato gnocchi

1 
bunch (about 1 pound) asparagus, tough ends removed and stalks cut into ½-inch 
pieces


Kosher salt (such as Diamond Crystal)

1 
tablespoon unsalted butter

¾ 
cup heavy cream

¾ 
cup low-sodium vegetable or chicken broth 


Black pepper 

¼ 
cup grated Parmesan, plus more for serving

Zest the lemon (you should have about 1 tablespoon zest). Juice the lemon into a small bowl until you have 1 ½ tablespoons.

In a large non-stick skillet over medium heat, heat the olive oil until shimmering, about 1 ½ minutes. Add the gnocchi to the skillet in an even layer, breaking up any gnocchi that are stuck together. Cover and cook, undisturbed, until golden brown underneath, 5 to 7 minutes. Add the asparagus and a pinch of salt to the skillet and toss to combine. Cover again and cook until the asparagus is bright green and crisp, 2 to 3 minutes more, stirring halfway. Transfer to a bowl or plate. 

Wipe out the skillet if needed and return to the burner over medium heat. Melt the butter. Once melted, add half of the lemon zest and cook, stirring constantly, until fragrant, 15 to 30 seconds. 

Add the heavy cream, broth and ¼ teaspoon each salt and pepper. Bring to a healthy simmer over high heat, about 1 minute. Simmer, adjusting heat as needed, until the sauce is reduced slightly and clings to the back of a spoon in a thin layer, 2 to 3 minutes. While stirring, add the Parmesan. 

Return the gnocchi and asparagus to the skillet and toss to combine (the sauce will be thin and won’t cling to the gnocchi). Bring the mixture to a healthy simmer over high heat and continue to cook, adjusting heat as needed to maintain a steady bubble, until the sauce thickens and clings to the gnocchi, 1 ½  to 3 minutes more. (There will be a decent amount of somewhat thin sauce; stirring in the lemon juice in the next step will thicken the sauce and bring it all together). 

Remove the skillet from the heat. Stirring constantly, add the remaining lemon zest and lemon juice. The sauce will thicken and become silky. Season to taste with salt and pepper as needed. 
Serve immediately, topped with more Parmesan and pepper as desired. 
Pasta is swapped for gnocchi and asparagus in this bright and creamy, one-pan dish inspired by pasta al limone. In this recipe, rather than boiling and blanching, store-bought gnocchi and asparagus are quickly pan-fried together until the gnocchi is tender and golden brown and the asparagus is bright and crisp. A combination of broth and heavy cream as the base makes for a speedy sauce and keeps the dish on the lighter side. For the brightest lemon flavor without any of the sourness, lemon zest is used in two ways: half is added to the butter for the sauce to release its oils and create an aromatic base, and half is stirred in at the end for a fresher note. Rather than relying on starchy pasta water to thicken, lemon juice reacts with the cream and transforms the thinner sauce into one that’s silky, velvety and clings perfectly to the gnocchi. 

TIP

Extra lemon juice can be stirred in at the end for more zing, but note that the sauce will continue to thicken as more juice is added. 
SERVES: 4







Kayla Hoang June 1, 2026

I added a pound of shrimp in  We loved this

Is this helpful? 39

Madison22 days ago

Ends up being very lemony! Super good though, if you don’t want it to be super lemony I would reduce the juice to half.

Is this helpful? 31

Doug B19 days ago

I made this exactly as written and served it with salmon fillets, and it was probably the best dinner I've cooked this calendar year. I really appreciated the notes in the recipe about what thickness of sauce to expect at different stages!

