VEGAN PESTO CREAM GNOCCHI
1 
cup raw cashews

1 
cup water

½- ¾
cup pesto

1- 1¼ 
lbs cooked gnocchi


salt + pepper, to taste

If not using a high powered blender, soak your cashews in boiling hot water for 30 minutes, then drain and use in recipe.

Add the cashews and 1 cup of water to a blender and blend until smooth, pausing to scrape down as needed.

Add the cashew cream to a pan over medium low heat and swirl in ½ cup of pesto. Add the cooked gnocchi and let cook until everything is heated through. Thin with water as needed. Add more pesto if desired, and salt and pepper to taste.

NOTES: I use about half a recipe of my homemade vegan gnocchi in this recipe. Store bought gnocchi is also fine! It increases in weight by about 25% when cooked so use 12 to 16oz of uncooked gnocchi in this recipe.
Cook gnocchi to package or recipe directions. You can cook the gnocchi in advance, and keep stored in the fridge for up to a few days before using. Or cook immediately before preparing this dish.
This is pure comfort food, with pillowy gnocchi tucked into a creamy pesto sauce. Completely vegan and easy to make gluten free (just use gluten free gnocchi)!

prep time: 10 MINUTES

cook time: 10 MINUTES

total time: 20 MINUTES

Serves: 4
