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Bake a batch of sheet pan gnocchi
Ingredients
l	 �1 pound package potato gnocchi
l	 �1 pint (10–12 ounces) assorted 

cherry or grape tomatoes
l	 �½ red onion, thinly sliced
l	 �1 small head broccoli, cut into  

bite-size florets
l	 �4 tablespoons extra-virgin olive oil
l	 �6 ounces feta cheese
l	 �Salt and freshly ground black pepper, 

to taste
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Professional crafter Jodi Levine and illustrator Margaret McCartney have published a new 
book for kids and adults who love to make crafts. Mousetown features an imaginary world of 
more than 30 projects for Mouse and friends to make from recycled and everyday materials. 
“In Mousetown, we wanted to create a storybook where kids can follow the character, Mouse, 
through their day while learning how to re-create the story’s tiny scenes and props to make 
their own miniature worlds,” said Levine, who also creates the crafts published in The Week 
Junior. You can turn items like milk cartons and plastic bottles into homes and shops and 
make pie pans, picture frames, or wagon wheels from bottle caps. Levine told The Week 
Junior that she and McCartney were inspired by the miniature fictional worlds in children’s 
books they loved, like Stuart Little and The Littles. Levine said, “Mousetown is the book we 
wanted as kids so we could learn to make our own tiny houses, furniture, food, and more.” 
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Instructions
1. �Preheat the oven to 400˚ F and line 

a large rimmed baking sheet with 
parchment paper.

2. �Combine the gnocchi, tomatoes, onions, 
and broccoli on the prepared baking sheet 
and drizzle with 3 tablespoons of the olive 
oil, tossing everything to coat. Season 
generously with salt and pepper. 

3. Cut the feta cheese into large chunks and 	
	 scatter them on the baking sheet. 

4. Drizzle with the remaining tablespoon 		
	 of olive oil.
5. �Bake gnocchi for 25 minutes or until the 

vegetables are tender and the tomatoes 
are blistered. 

6. �Carefully remove the pan from the oven 
and toss all the ingredients on the baking 
sheet to help the juice from the tomatoes 
coat the veggies and gnocchi. Serve 
immediately. Makes 4 servings.

FUN FACT
Some believe the word 

“gnocchi” comes from the 

Italian word nocca, which 

means “knuckle.”

WARNING!Ask an adult’s permission before using the oven.


