CREAMY PUMPKIN GNOCCHI WITH ITALIAN SAUSAGE

Kosher salt

2 
(17.5-oz.) packages gnocchi

3 
Tbsp. extra-virgin olive oil, divided

1 
lb. sweet Italian sausage (about 4 links)

4 
cloves garlic, finely chopped

1 
Tbsp. chopped fresh sage leaves

1 
Tbsp. tomato paste

1¾ 
c. low-sodium chicken broth

1 
c. pumpkin puree


Freshly ground black pepper

¼ 
c. finely grated Parmesan, plus for serving

¼ 
c. heavy cream


Pinch of ground nutmeg


Finely chopped fresh parsley, for serving

In a large pot of boiling salted water, cook gnocchi, stirring occasionally, until al dente according to package instructions. Drain.
Meanwhile, in a large skillet over medium heat, heat 1 tablespoon oil. Add sausage and cook, turning occasionally, until seared and just cooked through, about 8 minutes. Transfer to a cutting board and let cool slightly.
Wipe skillet clean. In same skillet over medium heat, heat remaining 2 tablespoons oil. Add garlic and cook, stirring, until fragrant, about 1 minute. Add sage and tomato paste and stir to combine. Whisk in broth and pumpkin puree; season with salt and pepper. Bring to a boil, then reduce heat to medium-low and simmer, stirring occasionally, until slightly thickened, about 5 minutes.
Meanwhile, slice sausage into coins and return to skillet along with gnocchi. Stir in Parmesan and cream and cook, tossing, until gnocchi is coated in sauce, about 2 minutes.

Stir in nutmeg; season with salt and pepper. Top with Parmesan, parsley, and a few grinds of pepper.

SERVES: 4 
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In the fall, we go wild for all things pumpkin: pumpkin bread, pumpkin scones, pumpkin lattes, and more. Rightfully so, it’s one of the premiere flavors of the season! But it’s not just for treats, pumpkin is also INSANELY good in savory recipes. It’s comforting yet just a touch sweet and nutty, like a sweet potato or butternut squash. Plus, a ready-to-go can of pumpkin puree makes it as easy as can be to prepare.

For this gnocchi dish, we use pumpkin puree to build a sauce that has a touch of tomato and is similar to a marinara in texture. Just like with butternut squash or sweet potatoes, pumpkin pairs beautifully with sage and sausage, so they were natural additions to the gnocchi and sauce. Hands down our favorite brand of pumpkin puree is Libby's: They just know how to do it right! What to do with the rest of the can of pumpkin puree? Try out these pumpkin puree recipes to use it up.

Sweet Italian sausage is so fantastic in this dish, but you can also substitute in mild or hot Italian sausage or another fresh sausage in the butcher’s aisle to mix things up a bit. Serve with bread to sop up the extra sauce—you aren’t going to want to waste a drop—and a nice salad alongside to complete the meal.

