Ground Chicken Marinara With Gnocchi

Ingredients

1 white onion, sliced lengthwise.

4 oz sliced cremini (a.k.a. “baby bella”) mushrooms.

1 lb ground chicken. Recommend Perdue ground chicken.

1 package basil gnocchi, whole wheat potato gnocchi, or whatever packaged gnocchi you prefer. The gnocchi comes in a 16 oz vacuum packed plastic package; it’s usually located in the pasta aisle of the supermarket. Recommend Racconto whole grain potato gnocchi.

1 - 24 oz jar marinara sauce. Recommend Bertolli Vineyard Marinara (http://www.villabertolli.com/products/1012/marinara.aspx)

1 - 14 oz can diced tomatoes, drained.

Salt, pepper, Italian seasoning, and any other seasonings according to your preference. 

Method

Add the seasonings as you go – at whatever points in the method you see fit.

Sauté the onions with 2 tbsp olive oil in a dutch oven or similar heavy bottomed pot over medium heat for about 8 to 10 minutes.

Add the mushrooms to the onions and continue the sauté for about 8 to 10 minutes until mushrooms and onions are browned. Stir and toss occasionally.

Add the ground chicken to the mushrooms and onions. Season the chicken as desired and sauté -- breaking up the chicken with the back of a wooden spoon – until the chicken is no longer pink.

When the chicken is lightly browned, add the diced tomatoes, stir gently, and cook for a few minutes. 

Add the marinara sauce, stir, and bring to a simmer. Cover the pot, reduce the heat, and simmer for about 10 to 12 minutes.

Add the gnocchi and gently spread them over and slightly into the sauce mixture. Cover the pot and simmer for 20 minutes, gently stirring occasionally, until the gnocchi are soft.

Serve topped with shaved parmesan cheese or any cheese you prefer.

