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3-4 servings    

nut-free sugar-free soy-free oil-free

25 minutes

Intructions: 

1. Chop the onion into small pieces, thinly slice garlic cloves and 
finely chop chili (discard the seeds if you do not like your food too 
spicy).

2. Pour a small splash of water or oil into the pot. Add onion, garlic, 
and chili and mixing from time to time let it cook until the onions 
are translucent (around 5 minutes)

3. Add tomatoes, milk, and bouillon into the pot, mix well, reduce the 
heat to medium and let it reduce until the sauce is more on the 
creamy side than watery. 

4. When the sauce is cooking, cook the gnocchi. 
5. When the sauce is ready add gnocchi, mix well and serve  

immediately with homemade vegan parmesan or nutritional 
yeasts and a few basil leaves. 

Notes & tips:

1. You can use homemade vegetable bouillon, use the one if the form of cube or powder - whatever suits you best. 
Make sure it is vegan and low in sodium!

2. If you want - you can make your homemade gnocchi and freeze them in batches to enjoy anytime later. If you are 
lazy just get one from the shop - make sure they are vegan!

3. Look up the parmesan recipe on ReShape. website.

Ingredients: 

1 kg vegan gnocchi 
 
sauce: 
200 g  (1 big) onion 
20 g (4 medium) garlic cloves 
4 g (2 cm) fresh chili 
small splash of oil or water if oil free 
some extra water for deglazing the pan 
400 g (1 can) chopped tomatoes 
400 ml (1 can) coconut milk 
250 ml (1 cup) vegetable bouillon (pre-
pare with water according to instruc-
tions!) 
 
toppings (optional): 
handful parmesan from ReShape. recipe 
or nutritional yeasts 
a few basil leaves


