
150g frozen peas

150g washed spinach leaves

1 clove of garlic, peeled

1 teaspoon rapeseed oil

30g Parmesan, grated

3 teaspoons green pesto

1kg gnocchi

Salt and pepper

"For quick healthy meals, think about what you can add in to your family favourites instead of cooking something
entirely new. It takes less brain power and means there’s less stress worrying about how well it will be received. Same
same but different! Here I’ve added cooked peas and spinach into pesto and blitzed it to create a new pesto. My kids
love it (they call it Mummy’s green sauce) and I love it as I’d never normally be able to get spinach in to them.
 
Basically a pesto on steroids, this is a seriously versatile sauce which I love spooned over gnocchi or pasta, or stirred
through lentils with roasted vegetables and feta. It would also work beautifully as a sauce for poached salmon,
grilled chicken breasts or barbequed lamb chops.”

Bring a pan of water to the boil and add the peas,

spinach and garlic clove. Bring it back up to the boil

and simmer for 1 minute. Drain over a saucepan,

retaining 2 tablespoons of cooking water. Set to one

side to cool while you make the gnocchi.
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Meanwhile, make the pesto. Place the cooked

spinach, peas, 2 tablespoons of water, pesto,

Parmesan, oil and garlic in a food processor or

Nutri-bullet. Blitz to a fine paste. Taste for seasoning

and adjust as necessary.
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Stir through the cooked gnocchi and serve with

grated cheese and a couple of basil leaves

scattered on top if you have them. The pesto will

last for up to 2 days in the fridge.

Bring a pot of water to the boil. Add the gnocchi and

bring it back to the boil until the gnocchi starts to

rise to the surface of the water. Drain and leave to

one side to cool. 


