80 - Pasta

Ingredients:
40g butter

3509 chicken (thigh)
filets, chopped into
pieces

100g prosciutto (or
bacon), cut info
matchsticks

8-10 fresh sage
leaves

1 thsp parsley,
chopped

Sprig of rosemary,
chopped

2 tbhsp cream

salt and freshly
ground pepper

B500g packet gnocchi

50g parmesan
cheese, shaved

GnNnocchi with chicken, sage & prosciutto
Gnocchio con Pollo;, Salviav e Prosciutto-

Method:

1. To make the sauce: Heat the butter in a large frying pan. When
the butter begins to foom add the chicken and prosciutto and cook
until the chicken is cooked through and the prosciutto crisp, 8-10
minutes.

2. Stir in the sage, parsley, chopped rosemary, cream and salt
and pepper. Simmer for 5 minutes. Do not let ball,

3. Meanwhile bring a large pot of salted water to the bol, add the
gnocchi, when they begin to float they are ready, 2-3 minutfes.
Remove and drain.

4. Pour the sauce over the gnocchi and mix in gently.

5. Top with shaved parmesan cheese.
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