
Crispy Sheet
Pan Gnocchi
and Veggies

Additional Ingredients:

Date:

freezermealprep.pro

Oven:
Thaw the meal overnight in the fridge.
Preheat oven to 425F. Line baking sheet
pan with aluminum foil and grease pan.
Empty the contents of the bag to the
pan and spread out evenly.
Roast for 25-30 minutes, tossing once
during cook time. You want the
tomatoes to be bursting and the
peppers to be soft and caramely.
Sprinkle the parmesan cheese onto the
gnocchi and veggies about 5 minutes
before pulling it out of the oven.
Serve immediately.

Print and cut out recipe label, then tape onto freezer bag with clear shipping tape.

1/3 cup Parmesan Cheese
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