SLOW-COOKER TUSCAN CHICKEN MEATBALLS WITH GNOCCHI
 1
lb. ground chicken or turkey, preferably dark meat

1 
c. panko bread crumbs

1 
large egg

1 
tsp. Italian seasoning

1 
tsp. kosher salt, plus more

½ 
tsp. freshly ground black pepper

½ 
tsp. garlic powder

1 
c. drained oil-packed sun-dried tomatoes, finely chopped, divided, plus 2 tbsp. tomato oil 

1½ 
oz. Parmesan, finely grated (about ¾ c.), divided, plus more for serving

½ 
small yellow onion, finely chopped

4 
cloves garlic, finely chopped

1 
c. low-sodium chicken broth

½ 
c. dry white wine

1 
(17.5-oz.) package gnocchi

3 
c. packed baby spinach leaves

½ 
c. heavy cream

In a medium bowl, using your hands, combine chicken, panko, egg, Italian seasoning, salt, pepper, garlic powder, ½ cup tomatoes, and ½ cup Parmesan. Form mixture into 18 (about 1") meatballs.

In a slow cooker, combine onion, garlic, broth, wine, and tomato oil; season with salt. Nestle in meatballs. Cover and cook on high until meatballs are cooked through, about 4 hours.

Arrange a rack in upper third of oven; heat broiler. Using a slotted spoon, transfer meatballs to a foil-lined baking sheet.

Add gnocchi and remaining ½ cup tomatoes to slow cooker and stir to combine. Cover and cook on high until gnocchi is tender, about 20 minutes.

Meanwhile, broil meatballs, watching carefully and turning halfway through, until golden brown in spots, 6 to 8 minutes.

Stir spinach, cream, and ¼ cup Parmesan into slow cooker. Return meatballs to slow cooker. 
Cover and cook until spinach wilts, about 5 minutes more.

Divide gnocchi and meatballs among bowls. Top with more Parmesan.
It's no secret that a Tuscan-inspired sauce is a staple in many of our most-popular recipes, from creamy Tuscan chicken, saucy Tuscan butter shrimp, to Tuscan chicken pasta. This time, we’re doubling down on the comfort by giving meatballs and gnocchi the Tuscan treatment, in one dish. What makes this even better? It all comes together in the slow cooker.

How to cook the meatballs:

Slow cookers do lots of things well, but browning isn’t one of them. Once the meatballs are slow cooked to tender perfection, we transfer them to a foil-lined baking sheet for a few minutes under the broiler. The blast of high heat adds color, flavor, and texture. The broiling happens while the gnocchi cooks in the broth, so this step doesn’t add any time to your dinner prep.
The key ingredient:

The secret ingredient here is sun-dried tomatoes, which are chopped and mixed into the meatball mixture and stirred into the sauce with the gnocchi. We like to use sun-dried tomatoes packed in oil, which ensures that they’ll be tender and flavorful and also gives you a bonus ingredient: sun-dried tomato oil. Some of that oil is added to the broth that the meatballs are cooked in, infusing the meat with even more Tuscan vibes.
Serving ideas:

With the combination of meat, veg, and pasta, this is a one-pot meal, but some garlic bread, broccolini, or oven-roasted asparagus would also be delicious alongside if you're serving a crowd.

SERVES: 4-6  
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