CRISPY GNOCCHI WITH SPINACH AND FETA
5
ounces baby spinach

6
ounces Greek feta, crumbled (about 1 cup)

1
lemon, halved

5
tablespoons extra-virgin olive oil


Salt and pepper

1
(16- to 17-ounce) package potato gnocchi (shelf-stable, fresh or frozen)

¼ to ½
teaspoon crushed red pepper

2
scallions, thinly sliced


Big handful of chopped dill


Big handful of chopped mint

Place the spinach into a large bowl. Add half of the feta, juice of ½ lemon, 1 tablespoon of olive oil and a big pinch of salt; rub the ingredients vigorously into the spinach to tenderize it. Leave to sit and soften further while you cook the gnocchi.

Heat a large (about 12-inch) cast-iron or nonstick skillet over medium-high; add 2 tablespoons of olive oil. Add the gnocchi to the pan, breaking up any that are stuck together. Cook for 8 to 10 minutes, tossing every 2 minutes, until golden and crispy all over. Allow to cool in the pan for 5 minutes; they will further crisp as they cool.

Add the gnocchi to the spinach, along with the red pepper, scallions, dill and mint. Drizzle with about 2 tablespoons of olive oil, add the remaining crumbled feta and toss to combine. Squeeze the remaining lemon juice over top and serve.
Inspired by the herbaceous and jaunty flavors of spanakopita, the savory, ever popular Greek pie, spinach and feta headline this textural gnocchi salad. The spinach is not cooked, but is simply massaged, which softens it while ensuring it maintains its leafy structure. Incorporating some feta to the spinach massage is a functional move — the salt in the feta helps to tenderize the leaves — but it also adds a hint of quiet luxury to this dish, as the leaves become coated with the creamy, briny cheese. Be heavy-handed with your herbs and lemon, as these bring boldness and freshness that play off the saltiness of the feta. Everyday shelf-stable gnocchi from your local supermarket is perfect for crisping in the pan; if you choose to use frozen variety, no defrosting is required.
SERVES: 4
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LMcA2 weeks ago

I made a version of this for lunch today and it was gorgeous! I made a couple swaps based on what I had in the fridge: - Swapped the feta for blue cheese - Used fresh parsley and basil instead of dill and mint - Added a small minced shallot instead of scallions Overall, really simple and delicious; will definitely be making this again and trying different herb/cheese/greens combinations based on these ratios.

Is this helpful? 12

Sam H2 weeks ago

Super good, added an avocado that needed using which added a nice creaminess, also combo this with a rotisserie chicken for a super easy and meal with an extra protein kick.

Is this helpful? 9

MGB1 week ago

Super easy and bright recipe. Half a lemon is plenty. I also had some sweet corn on hand so I sliced off the kernels and added. Dumped all the vegetables/herbs in the skillet to heat thru at the end.

Is this helpful? 8

American Swede3 weeks ago

This was really delicious. I wouldn't necessarily compare it to spanakopita because it is much brighter and lighter. I added more salt to the gnocchi because they were a bit bland. I would also use less lemon juice next time as the lemon dominated.

Is this helpful? 7

KA3 weeks ago

This was good and I loved all the herbs and texture of the gnocchi but 1 lemon was too much lemon. I made it a second time and thought half was good, almost still too much. Recommend adding lemon to taste.

Is this helpful? 5

Anyad3 weeks ago

Crispy gnocchi made from prepared gnocchi has a chewy texture with a crispy bite. It’s not soft and pillowy like fresh gnocchi. I personally really enjoy the texture and this method is nice on a hot summer day when I don’t want to turn on the oven for a sheet pan gnocchi. Love the method for the spinach - the flavours all came together so nicely. I agree that the juice of half a lemon at the end leads to a very lemony flavour. I will cut back on that next time, but otherwise this was perfect.

Is this helpful? 3

margaret2 weeks ago

Toasted the gnocchi with the red pepper and added a little garlic. Also added the mint dill and scallions to the spinach and let it all sit while gnocchi cooked, as opposed to adding later. I also topped with a little bit of Parmesan, very tasty!!

Is this helpful? 2 
