PAN-FRIED GNOCCHI WITH MUSHROOMS
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COOKING PASSION SINCE 1877

AND BROWNED BUTTER BREADCRUMBS
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INGREDIENTS

Gnocchi:

300 g dry mashed potato

200 g plain or pasta flour + extra
for rolling.

1 egg

Good pinch of salt and pepper

1 tsp olive oil

Also:

2 tbsp olive oil

16 small sage leaves

100 g breadcrumbs

2 tsp salt

2 tsp black pepper

60 g unsalted butter

80 g Chanterelle mushrooms
100 g baby chestnut mushrooms,
sliced

2 cloves garlic, minced

1 round red radicchio, sliced into
thin strips

For 4 people

METHOD

Preheat the oven to 100C Full Steam.

First make the gnocchi. Place the mashed potato into a mixer
with a dough hook or beater. Add the flour, egg, salt, pepper and
oil.

Beat slowly until a stiff dough forms.

Sprinkle the work surface with flour and divide the dough into 4
balls. Shape each ball into sausage size roll and divide into 2cm
pieces with a floured knife.

Roll or flatten into pillow shapes with a fork or teaspoon.

Add the gnocchi to a large perforated steam tray.

Place in the oven and steam for 10 minutes. Remove from the
oven.

Heat the oil in a frying pan until hot. Add the sage leaves and
sizzle for 20 seconds, then remove half of the sage and place on a
plate (reserve them for decoration later).



PAN-FRIED GNOCCHI WITH MUSHROOMS
AND BROWNED BUTTER BREADCRUMBS (CONT.)

INGREDIENTS METHOD

To serve: Add the breadcrumbs, Y tsp salt and Y tsp pepper to the
Fresh parsley remaining breadcrumbs in the pan. Fry, stirring often until golden
brown. Remove from the pan.

Give the pan a wipe and place the butter in the pan. Heat over a
medium heat, stirring occasionally, until the butter turns a light
brown colour and starts to smell nutty — about 4-5 minutes.

Add the mushrooms and stir to coat in the butter. Cook for
3-4 minutes until lightly browned, then add the garlic and the
remaining % tsp each of salt and pepper. Cook for a further
minute.

Turn up the heat to medium-high and add in the steamed
gnocchi. Cook for a further 3-4 minutes, stirring occasionally until
the gnocchi is lightly browned, then turn off the heat and stir in
the sliced radicchio.

Divide between four plates and top with the sage breadcrumbs.
Arrange the reserved sage on the dishes and top with a sprinkle
of parsley.




