CREAMY MUSHROOMS AND GNOCCHI 5
3 
tablespoons olive oil

10 
ounces sliced cremini mushrooms

3 
large shallots or ½ small red onion, thinly sliced 

3 
large garlic cloves, thinly sliced 

2 
teaspoons fresh thyme leaves


Salt and pepper

2 
cups vegetable or chicken stock 

½ 
cup heavy cream 

1 
(1-pound) package shelf-stable or refrigerated potato gnocchi

1 
tablespoon Dijon or spicy brown mustard 

2 
big handfuls arugula (about 3 ounces or 4 cups) 

Heat the oil in a large skillet over high and, once hot, add the mushrooms and shallots. Cook, tossing occasionally, until the mushrooms’ liquid evaporates enough to let them caramelize and become golden brown in spots, 5 to 7 minutes. Add the garlic and thyme, season with salt and pepper and toss again. Adjust heat to medium-high.

Stir in the stock and heavy cream, cover with a lid and bring to a simmer. Stir in the gnocchi and cook, stirring occasionally, until gnocchi are tender (check packaging for cook time), then stir in mustard. Season the cream sauce to taste with salt. 

Stir in the arugula until mostly wilted. Transfer to bowls and top with freshly ground black pepper, if desired. 
Saucy, rich and creamy, this one-pot meal is for those who adore tender gnocchi. Sautéed cremini mushrooms, shallots, garlic and mustard form an umami-rich base, while the gnocchi simmer in cream and stock, creating a rich and abundant sauce. To keep things vibrant and fresh, peppery arugula is stirred in just before serving. This meal stands on its own, but you could brighten it up with a few splashes of hot sauce or serve it with a crusty hunk of bread to make it properly comforting.

SERVES: 4 






Christian Reynoso October 7, 2025

Definitely reduce the broth by at least by ½ cup to avoid soup. Fresh baby spinach would be a delicious alternative to the arugula.

Is this helpful? 102

Bridget3 months ago

Loved it! Room to riff a bit based on what you have on hand. I added some crushed red pepper with the garlic and thyme step and deglazed with white wine prior to adding the stock and cream. I used about 1.5c stock + ½c cream and it worked well for the sauce (used less stock based on others’ comments- thanks!) The potato flour from the gnocchi helps thicken the sauce up.

Is this helpful? 72

Sarah MK3 months ago

Definitely don’t skip on the mustard - adds a nice, subtle tang. I found 2 ½ c. liquid to be too soupy. (Although I did use mini gnocchi, so maybe that was a factor.)

