
S K I L L E T  G N O C C H I 
W I T H  C H A R D  A N D  W H I T E  B E A N S 

Enjoy!

INGREDIENTS 
1  tablespoon plus 1  teaspoon extra-virgin 

ol ive oi l ,  divided
1 (16-ounce) package shelf-stable gnocchi 

(see chef ’s  note)
1 medium yellow onion, thinly sl iced
4 cloves of garl ic ,  minced
1/2 cup water
6 cups chopped chard leaves (about 1  small 

bunch) or spinach
1 (15-ounce) can diced tomatoes with 

Ital ian seasonings
1 (15-ounce) can white beans,  r insed
1/4 teaspoon freshly ground pepper
1/2 cup shredded part-skim mozzarella 

cheese
1/4 cup f inely shredded Parmesan cheese

MATERIALS
Skil let
Stirr ing spoon

YIELD
Four servings

MAIN

PROTEIN (VEGETARIAN 
ALTERNATIVE), GRAIN, 
VEGETABLE
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