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Crisp Gnocchi With Brussels Sprouts and Brown Butter -
MODIFIED for lower saturated fat
Ali Slagle recipe, modified to reduce butter/saturated fat.

Prep Time  15 minutes
Cook Time  30 minutes

Calories  463 kcal

Ingredients

Instructions
Roast the Brussels Sprouts

Prepare the Gnocchi

Recipe Notes
Original recipe from Ali Slagle as published in the New York Times. I modified to: roast the brussels sprouts
rather than cook on stove top, cut butter in half, use balsamic vinegar instead of honey—all modifications that
were suggested by NYT commenters.

1 pound brussels sprouts or cruciferous vegetables like broccoli, cauliflower or even cabbage
1 lemon
¼ cup extra-virgin olive oil
Kosher salt and black pepper
½ teaspoon red-pepper flakes
1 18-ounce package shelf-stable or refrigerated potato gnocchi
3 tablespoons unsalted butter sliced into 6 pieces
½ teaspoon balsamic vinegar
Freshly grated Parmesan for serving

�. Preheat oven to 400 degrees

�. Trim and halve the brussels sprouts.

�. Using a zester (or vegetable peeler: peel thick strips of lemon zest, then coarsely chop.) zest 1-2
teaspoons of lemon, depending on taste preference.)

�. Slick the halved brussels sprouts with olive oil and toss with salt, pepper and lemon zest. Place on a
parchment-paper lined baking sheet cut side down. Roast in 400 degree oven for 20 minutes. Stir, top with
red-pepper flakes and roast another 5 minutes or so. Set aside.

�. In a large (preferably 12-inch) skillet, heat 1 tablespoon olive oil over medium-high. Break up any gnocchi
that are stuck together, add them to the pan and cook, covered and undisturbed, until golden brown on one
side, 2 to 4 minutes (mine needed more time).

�. Add the butter and balsamic vinegar, season with salt and a generous amount of black pepper, and cook,
stirring, until the butter is golden, nutty smelling and foaming, 1 to 2 minutes.

�. Stir in the brussels sprouts until warmed through.

�. Serve with grated Parmesan.
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Nutrition Facts
Crisp Gnocchi With Brussels Sprouts and
Brown Butter - MODIFIED for lower
saturated fat

Amount Per Serving
Calories 463

Fat 26g
Saturated Fat 8g
Polyunsaturated Fat 2g
Monounsaturated Fat 16g

Cholesterol 25mg
Sodium 694mg
Potassium 245mg
Carbohydrates 50g

Fiber 6g
Sugar 3g

Protein 7g

Vitamin A 53IU
Vitamin C 51mg
Calcium 27mg
Iron 2mg

* Percent Daily Values are based on a 2000 calorie
diet.

By Karen Swanson, www.golowcholesterol.com


