Sweet potato Gnocchi 
2- 4 oz. Vegetable stock 
1 ½ cups Gnocchi (precooked and chilled)
1/3 cup sundried tomatoes (soaked in hot water and drained.)
2-3 oz. diced butter
2 Tbl. Honey 

1 cup Baby Kale

2-3 Tbl. Toasted walnuts 

2-3 Tbl. Crumbled goat cheese
1. Heat a sauce pan with a little vegetable stock or water about ¼ cups.

2. Add the pre blanched Gnocchi to the hot pan.

3. Stir around. 

4. Add the soaked sundried tomatoes.

5. Add the butter.
6. Stir again.

7. Add the Honey.

8. Add baby kale and toss to wilt. 

9. When the dish is hot throughout place in serving dish.

10. Top Gnocchi with crumbled goat cheese and toasted walnuts.
