ONE-PAN CREAMY SUN-DRIED TOMATO CHICKEN & GNOCCHI
6 
(5-oz.) bone-in, skin-on chicken thighs

1½ 
tsp. dried Italian seasoning

1 
tsp. sweet paprika


Kosher salt


Freshly ground black pepper

2 
tbsp. extra-virgin olive oil

½ 
c. thinly sliced drained oil-packed sun-dried tomatoes, plus 1 tbsp. oil from jar

4 
cloves garlic, finely chopped

½ 
c. dry white wine, such as Pinot Grigio or Sauvignon Blanc

1 ¾ 
c. low-sodium chicken broth

½ 
c. heavy cream

1 
(17-oz.) package gnocchi

1 
(5-oz.) package baby spinach

½ 
c. finely grated Parmesan

Preheat oven to 400°. Season chicken on both sides with Italian seasoning, paprika, 1 ½ teaspoons salt, and ¼ teaspoon pepper. In a large skillet over medium-high heat, heat olive oil. Add chicken and cook until golden brown, about 4 minutes per side. Transfer chicken to a plate.
Return skillet to medium-high heat and heat tomato oil. Add garlic and cook, stirring, until fragrant, about 1 minute. Add wine and cook, stirring, until reduced by half, about 1 minute more. Add broth, then slowly stir in cream. Bring to a simmer and stir in gnocchi, tomatoes, and ½ teaspoon salt. Return chicken to pan.
Bake until chicken is cooked through and an instant-read thermometer inserted into thickest part registers 175°, 14 to 16 minutes.
Transfer chicken to a plate. Add spinach and Parmesan to skillet. Cook, stirring, until spinach wilts, about 2 minutes. Return chicken to skillet; season with salt and pepper.
We might seem gnocchi-crazed here at Delish, but can you blame us? The puffy little potato dumplings get roasty toasty in sheet-pan burrata Caprese gnocchi, masquerade as mac and cheese in four-cheese gnocchi bake, and take a turn on the grill in the tomato gnocchi kebabs. Talk about range!

In this simple skillet supper, the gnocchi is cooked in a creamy sauce and paired with chicken thighs. The sauce is a simple mix of broth and cream, plus sun-dried tomatoes. We love using sun-dried tomatoes for their rich, concentrated flavor. They taste like supercharged tomatoes and make everything they’re in even more craveable. As the gnocchi bubbles along in the sauce, it soaks up all of that delicious flavor. 

SERVES: 4-6
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