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Potato gnocchi (Pasta & rice main dishes) 

 

  
Preparation  

This is the classic recipe. Place the well-washed but unpeeled potatoes in cold water
without salt, boil so that they are completely cooked through, peel, and then mash the
potatoes with a potato masher. Add salt and, if you like, a little nutmeg. Stir in the flour.
Break the egg into a small bowl, lightly beat it and then mix just 2 or 3 tablespoons into
the potato and flour mixture. Knead on a floured surface until the dough is compact and
firm but still soft. Shape the dough into rolls as thick as your finger and then cut into
small regular pieces which you roll on the floured work surface to prevent sticking. If
you want, you can score them one by one with the prongs of a fork. Arrange them on a
towel or on a floured work surface. Cook them by putting them in some strongly boiling
salted water and then remove them with a slotted spoon as soon as they rise to the
surface. Toss with some homemade tomato sauce and garnish with a few basil leaves.

Tips  

To give character to your gnocchi and, perhaps, as a change from the normal recipe,
you could colour the dough with beetroot (for a red effect), saffron (for a yellow), or with
herbs (in this case they’ll be green).  

Trivia  

It is often said that "Thursday’s gnocchi", and in fact it is customary to make gnocchi
on a Thursday, turning a normal weekday into a day of celebration.  

Information  

Preparation 30 minutes
Total Time 2 minutes
Serves X Serves 2 persons
Level of difficulty  Difficult

   
Ingredients  

Potatoes 500 grams (Floury)

Plain flour 150 grams

Salt
Eggs 1 unit
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