MARRY ME GNOCCHI
2 
Tbsp. extra-virgin olive oil, divided

¾ 
cup finely chopped sun-dried tomatoes in oil

4 
garlic cloves, finely chopped

1 
Tbsp. fresh thyme 

½ 
tsp. crushed red pepper flakes

1 
(17-oz.) pkg. gnocchi

1¼ 
cups low-sodium chicken broth

½ 
cup heavy cream

½ 
cup shredded Parmesan

2 
Tbsp. fresh torn basil

In a large skillet over medium heat, heat 1 Tbsp. oil. Add tomatoes and cook, stirring occasionally, until just starting to brown, 2 to 3 minutes. Add garlic, thyme, and red pepper flakes and cook, stirring, until fragrant, 1 to 2 minutes more.

Push tomato mixture to edges of skillet and pour remaining 1 Tbsp. oil into the center. Add gnocchi and toss to coat in oil. Cook, undisturbed, 2 minutes, then stir in broth and cream to combine with tomato mixture. Bring to a simmer and cook, stirring occasionally, until gnocchi is tender and sauce is slightly reduced, 4 to 5 minutes.

Stir in Parmesan. Top with basil.
SERVES: 4






BROOKE CAISON  AUG 14, 2025

I’m sure everyone is getting tired of me saying “my fiancé,” but I don’t care—I’m getting married! And to celebrate, I developed this Marry Me gnocchi as the latest addition to the Delish “Marry Me” family of recipes. Delish is the home of the original Marry Me Chicken recipe, coined after an on-set taste test prompted an on-the-spot, informal (and HR-approved) marriage proposal. Since then, Marry Me recipes have taken on a life of their own, but you can always count on us to deliver this iconic flavor combination in new ways to keep your weeknight meal rotation fresh.


This is a true 30-minute meal, and it calls for ingredients that you might already have on hand, saving you a trip to the grocery store. Like our other Marry Me dishes, this saucy one-pan dinner features a base of fresh garlic, sun-dried tomatoes, thyme, heavy cream, and Parmesan tossed with pillowy-soft and quick-cooking gnocchi, then topped with a pinch of red pepper flakes for a little extra spicy kick. This is the meal you make when you need to get a meal on the table quickly and satisfy everyone around your dinner table.

If you have any leftovers (lucky you!), store in an airtight container in the fridge for up to 4 days.

