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Potato Gnocchi & Sage

Serves 6 to 8

Ingredients

» 1 kg Russet potatoes (about 5 large potatoes), washed but not peeled
= 1 3/4 cup all-purpose flour

= 1 tspsalt

» 1 egg, lightly beaten

Special Equipment

» 1 Aricer for processing the potatoes. If you do not have a ricer you can use a food mill, or cheese
grater, but a ricer makes the lightest gnocchi.

» A slotted spoon or small sieve for removing gnocchi from boiling water.

» A gnocchi paddle, optional (but a lot of fun)

Cooking Instructions
The potatoes can be baked or boiled in their skins, until tender.

Baked: Place (whole) potatoes on a rack in a preheated 375F oven until tender, about 45 minutes.

Boiled: Place the (whole) potatoes in a large pot of cold water. Bring them to a gentle boil and cook
until the potatoes can be easily pierced with the tip of a knife, about 45 minutes.

When the potatoes are cooked enough to work with, peel them. While the potatoes are still warm,
press them though a ricer, food mill or cheese grater. Place the milled potatoes in a large bowl. Add
the whole egg and about half the flour. Mix together with a fork until a soft dough forms. Turn the
dough onto your work surface. Pour the remaining flour on a work surface near the dough. (You may
not need all the flour.) Using your hands or a pastry scraper, gradually incorporate just enough flour
to form a soft, pliable dough. Gently knead the dough until soft, about two minutes.

Divide the dough into 8 portions and roll each portion into a rope about 34” thick by 12” long. Line
up the “ropes” and cut into 3/4” pieces. You may leave them shaped as is for a rustic look or you can



press them with the tines of a fork or a small wooden gnocchi paddle. (The indentations help the
capture the sauce.) Lay the pieces on a floured baking sheet, with enough space between them so
that they are not touching.

Bring a large pot of salted water to a boil and, with a slotted spoon nearby, gently drop the dumplings
into the boiling water in batches being careful not to overcrowd the pot. The gnocchi cook very
quickly — this is not the time to pour another glass of wine. If you don’t retrieve the gnocchi as they
float to the water’s surface, they’ll fall apart. Have a slotted spoon ready and don’t leave your station.
There’s time for wine later.

If not serving immediately, toss the just-cooked gnocchi into a bowl of ice water, drain it and toss
with a bit of oil. They hold up for days in the refrigerator or weeks in the freezer.

When you’re ready to serve, simply reheat the gnocchi in a saucepan with a bit of sage (or plain)
butter. For a change, I sometimes sauté the gnocchi in a bit of oil until crisp and golden on the
outside.

Sage Butter

Ingredients

» 1 bunch sage leaves (approximately 10 leaves, left whole)
» 1/2 cup unsalted butter

» 1/2 cup freshly grated Parmesan Reggiano cheese

Cooking Instructions

Melt half the butter in a large sauté pan over high heat. Cook the butter until it begins to foam and
turn brown. Add half the sage leaves and reduce the heat to medium. Continue to cook until the
leaves are crispy, about 1 to 2 minutes. Remove the leaves and add about a cup of gnocchi to the
butter and swirl in the pan until the dumplings are coated and heated though. Repeat with the
balance of the dumplings and sage.

Serve in warmed bowls. Sprinkle with Parmesan cheese and garnish with the crispy sage leaves.



