
Fast pomodoro gnocchi 

Ingredients (two servings) 
400-500g gnocchi (fresh)
200g tomato paste
10g brown unrefined sugar
1 Shallots or onion (medium size)
1-2 clove of garlic
Oregano (Fresh is nice if available)
(We always go for organic products)

Instruction 
— Finely cut the charlotte or onion 
— Peel and crush the garlic 
— Sauté the diced onions in a frying pan 
— Add the sugar when the onions are a light golden colour 
— Let it caramelise 
— Add the sugar when the onions are a light golden colour 
— Add the tomato purée 
— Add the gnocchi 
— Reduce the heat and stir 
— When you’ve got oregano, pluck the leaves and sprinkle them over it 

A recipe by Gabriel, the founder of Oskar Oatbar 
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