
Gnocchi with Mushrooms and Butternut
Squash

 Vegetarian   Gluten Free

SIDE DISH
 

ANTIPASTI
 

STARTER
 

SNACK

Ingredients
0.8 teaspoon pepper  black freshly ground 

2.5 pound butternut squash  with a long neck) 

4 servings canola oil

2 tablespoons chives  minced 

4 servings olive oil extra virgin

1.5 teaspoons kosher salt

4 servings pepper  black freshly ground 

READY IN

45 min.

SERVINGS

4

CALORIES

519 kcal

HEALTH SCORE
27%

https://whatsheate.com


0.5  optional: lemon

1 tablespoon flat parsley  italian chopped 

12 small sage

3 tablespoons shallots  minced 

12 ounces mushroom caps  cleaned 

1 tablespoon thyme leaves  minced 

2 ounces butter  unsalted 

Equipment
frying pan

baking sheet

paper towels

knife

peeler

Directions
It is easier to dice the neck of the butternut squash uniformly than the bulb, which is

important for this recipe. We use the remaining bulb for soup.

Cut off and discard the stem end of the squash, then cut off the neck. Use a paring knife or

sharp vegetable peeler to slice away the peel deep enough to reach the bright orange flesh of

the squash. Trim the neck to straighten the sides, then cut it lengthwise into 1/2-inch-thick

slices.

Cut the slices into 1/2-inch dice. (You need about 3 cups diced squash.) If you have less than

3 cups, peel the bulb of the squash, cut it in half, and scrape out the seeds. Trim and cut as

much of the bulb as you need into 1/2-inch dice. Reserve the remaining squash for another

use.

Line a baking sheet with paper towels.

Heat a thin film of canola oil over medium heat in a skillet large enough to hold the squash in a

single layer (or cook the squash in two batches). When the oil is hot, add the butter and

brown it lightly.



Add the squash, salt and pepper to taste, and the sage leaves. Cook, stirring the pieces to

brown them on all sides, for 4 to 6 minutes, or until tender throughout. Reduce the heat as

necessary to cook the squash and brown it lightly, without burning; the best way to see if the

squash is fully cooked is to eat a piece.

Drain the squash on one end of the paper towel–lined baking sheet and set aside the sage

leaves for the garnish. Wipe out the skillet with a paper towel and set aside.

Trim away the tough stems and cut the caps into 1/4-inch-thick slices.

Heat a thin film of canola oil in the same skillet over high heat. When the oil begins to smoke,

add the mushrooms and salt and sauté for about a minute. The mushrooms will absorb the oil

and should not weep any liquid.

Add the butter, shallots, thyme, and pepper, then toss and sauté until the mushrooms are

thoroughly cooked, 3 to 4 minutes total.

Drain the mushrooms on the paper towel–lined baking sheet. The gnocchi should be cooked

in two skillets: Wipe out the mushroom skillet with paper towels and add a light coating of

olive oil to it and to a second large skillet.

Heat the oil over medium-high heat until hot.

Add 1 tablespoon of the butter to each skillet. When the butter has browned, divide the

gnocchi between the two skillets and season to taste with salt and pepper. Once the gnocchi

have begun to brown, shake and rotate the skillets, tossing the gnocchi so that they brown

and crisp on all sides, about 2 1/2 minutes.

Add the squash, mushrooms, and chives and heat just through. Spoon the gnocchi and

vegetables onto serving plates and return one skillet to high heat.

Add the remaining 2 tablespoons butter and cook until it is a rich brown, then quickly add the

parsley to crackle for a few seconds. Standing back—the butter will spatter—add a squeeze

of lemon half. Spoon the brown butter and herbs over the gnocchi and around the plates.

Garnish with the reserved sage leaves.

Nutrition Facts

 PROTEIN 3.92%
  FAT 65.51%

  CARBS 30.57%

Properties
Glycemic Index:68.38, Glycemic Load:1.86, Inflammation Score:-10, Nutrition Score:30.674347583366%

Flavonoids



Eriodictyol: 2.88mg, Eriodictyol: 2.88mg, Eriodictyol: 2.88mg, Eriodictyol: 2.88mg Hesperetin: 3.77mg, Hesperetin:

3.77mg, Hesperetin: 3.77mg, Hesperetin: 3.77mg Naringenin: 0.07mg, Naringenin: 0.07mg, Naringenin: 0.07mg,

Naringenin: 0.07mg Apigenin: 2.21mg, Apigenin: 2.21mg, Apigenin: 2.21mg, Apigenin: 2.21mg Luteolin: 1.08mg,

Luteolin: 1.08mg, Luteolin: 1.08mg, Luteolin: 1.08mg Isorhamnetin: 0.1mg, Isorhamnetin: 0.1mg, Isorhamnetin: 0.1mg,

Isorhamnetin: 0.1mg Kaempferol: 0.17mg, Kaempferol: 0.17mg, Kaempferol: 0.17mg, Kaempferol: 0.17mg Myricetin:

0.22mg, Myricetin: 0.22mg, Myricetin: 0.22mg, Myricetin: 0.22mg Quercetin: 0.23mg, Quercetin: 0.23mg,

Quercetin: 0.23mg, Quercetin: 0.23mg

Nutrients (% of daily need)
Calories: 518.9kcal (25.95%), Fat: 40.32g (62.02%), Saturated Fat: 10.33g (64.57%), Carbohydrates: 42.32g (14.11%),

Net Carbohydrates: 33.46g (12.17%), Sugar: 9.24g (10.26%), Cholesterol: 30.48mg (10.16%), Sodium: 894.92mg

(38.91%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.43g (10.85%), Vitamin A: 30728.32IU (614.57%),

Vitamin C: 72.29mg (87.63%), Vitamin E: 8.92mg (59.44%), Manganese: 0.91mg (45.35%), Vitamin K: 42.95µg

(40.91%), Potassium: 1331.32mg (38.04%), Vitamin B6: 0.73mg (36.67%), Copper: 0.73mg (36.41%), Fiber: 8.86g

(35.43%), Vitamin B3: 6.79mg (33.97%), Magnesium: 121.31mg (30.33%), Vitamin B5: 2.5mg (24.95%), Folate:

96.02µg (24.01%), Vitamin B1: 0.31mg (20.71%), Phosphorus: 202.97mg (20.3%), Iron: 3.04mg (16.91%), Calcium:

160.9mg (16.09%), Vitamin B2: 0.26mg (15.43%), Zinc: 1.41mg (9.42%), Selenium: 6.59µg (9.42%), Vitamin D: 0.55µg

(3.69%)


