
 

 

 

 

 

 

 

 

WHAT YOU NEED: 

INGREDIENTS  

 

5 kg Desiree potatoes  

5 large free range egg 

1.25 kgs (5 cups) plain flour 

  

WHAT YOU DO: 

METHOD 

1. Collect ingredients and utensils. 

2. Peel potatoes and cut into quarters and place in a steamer. 

3. Half fill a saucepan with water, top with steamer and cook potatoes for 20 minutes 

until soft (test with a skewer) 

4. Put the potatoes in a bowl and mash or put through a potato press using a medium 

blade.  

5. Add the egg and flour, mixing together with a wooden spoon before using your hands 

to mix to a soft dough. 

6. Sprinkle some flour on the bench and shape the dough into a square approx 1.5cm 

thick.  

7. Cut dough into thin strips (about 1.5cm long) 

8. Roll each ball gently and press with a grater or fork. 

9. Toss on a floured tray. 

10. Bring a large pot to the boil and carefully drop in about 10-12 pieces. The gnocchi is 

cooked when it floats to the top.  

11. Remove using a slotted spoon.  

12. Serve with Broad bean and Saffron Sauce and freshly grated parmesan cheese.   

 POTATO GNOCCHI 
 

Gnocchi pronounced (nee ockee) are 

little dumplings that can be made 

from potatoes, and flour or 

cornmeal. They are easy to make and 

great fun to shape. Gnocchi can be 

eaten with sauces such as pesto, 

broad bean or tomato sauce and is 

delicious topped with freshly grated 

parmesan cheese.   

http://www.google.com.au/imgres?imgurl=http://www.ntscblog.com/images/fullsize/raw_gnocchi.jpg&imgrefurl=http://www.ntscblog.com/2008/12/gnocchi-ala-batali.html&usg=__BSRJhwbdIf12A9PhLXnGND3L-aw=&h=480&w=640&sz=81&hl=en&start=120&zoom=1&tbnid=jtWVPEfB-QmkIM:&tbnh=117&tbnw=157&prev=/images?q=gnocchi&um=1&hl=en&safe=active&sa=N&biw=929&bih=410&tbs=isch:1&um=1&itbs=1&iact=rc&dur=390&ei=DmzXTPWXIYKavAPfoYDPCQ&oei=52vXTIjSAtLxcMrOkZcL&esq=17&page=14&ndsp=10&ved=1t:429,r:9,s:120&tx=73&ty=46


 

 

 

 

 

 

 

 

 

 


