
450g sweet potato
1/3 cup ricotta cheese
½ tsp freshly ground black
pepper
Pinch of salt
¾ cup of plain flour, more if
needed

125g butter
1/3 cup fresh sage leaves,
torn
½ cup finely grated parmesan
cheese
Salt and freshly ground black
pepper

For the gnocchi

For the sauce

Recipe from Chrissy Teigen

Drain the ricotta in a sieve to remove any excess liquid. Pierce the
sweet potato all over with a fork, wrap in damp paper towel, and
microwave on high until it is very soft, about 12 to 13 minutes.
Allow the sweet potato to cool completely and then cut in half and
scoop the flesh out into a bowl. Using a potato masher or ricer,
mash the flesh until it is smooth. Stir in ricotta, pepper and pinch
of salt, then add flour to the mixture. Mix with a fork until a
doughy mixture forms – if necessary add more flour, 1 tablespoon
at a time.
Meanwhile in a large saucepan bring 4 litres of water to the boil
over high heat.
Flour your work surface and place dough on it. Gently knead the
dough 10 times by folding the dough in half, pressing gently with
the heel of your hand, and turning it 90 degrees each time until it
is no longer sticky. Add sprinkles of flour when necessary, but the
less flour you use, the more tender your gnocchi will be.
Divide the dough into 3 equal pieces and roll them into balls. Take
one ball and make a 30 centimetre long, 2.5 centimetre thick log.
Use a knife to cut the dough into twelve 2.5 centimetre pieces.
Repeat with the remaining dough balls to make about 36 gnocchi. 
Drop the gnocchi into the boiling water, stirring to ensure that
they don’t stick together or to the bottom of the pot. Cook until
they float to the surface, about 5 minutes.
Meanwhile make the sauce by melting the butter in a frying pan
over medium heat. When the foam subsides, add the sage and
cook until the sage is crispy and the utter is browned.
Drain the gnocchi and add it to the frying pan and toss to coat in
the butter. Season with salt and pepper to taste. 
Serve with grated parmesan.
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Ingredients Directions

Sweet Potato Gnocchi with
Brown Butter & Sage

SERVINGS: 4 TOTAL TIME: 45 MINS 


