. ROASTED PUMPKIN, BACON &
APPLE GNOCCHI WITH SRUSAGE

Indulge in a fall inspired gnocchi, with caramelized pumpkin and juicy apples with crispy
bacon for a deliciously balanced dish. Lightly garnished with sage, this gnocchi offers a
perfect blend of flavors and comforting richness.

Ingredients:
« 3 0z. Roasted Pumpkin - 1tsp. sage
Bacon Apple Soup « 1tsp. thyme
« 3 0z. rope sausage « 1tsp. chopped garlic
« 11tsp. butter - Black pepper

« 6 0z. gnocchi

Instructions:

1. In a sauté pan, heat the butter, garlic, sage, thyme,
black pepper and gnocchi until they are soft.

2. Carefully add the soup to the sauté pan and toss until
the gnocchi are lightly coated.

3. Garnish with additional sage & thyme.

Description Code # Pack Size

Warm up your menu with this seasonal favorite! Our
ready-to-heat Pumpkin & Roasted Apple Soup combines

the richness of pumpkin purée with sweet apple chunks, @
and a touch of bacon for fall flavor that’s sure to please.

LEGEND: @DairyFree @Gluten Free ®Kosher @Vegan @Vegetarian
Sandridge 00600

CRAFTED FOODS’ www.sandridge.com follow us @sandridgefood

Pumpkin &
Roasted Apple
Soup

0662454

)

©/® Sandridge Crafted Foods April 2025




