GNOCCHI

	1
	1
	Medium potato

	250 mL
	1 c.
	Flour

	10 mL
	2 tsp.
	Butter

	1
	1
	Egg, beaten

	2 ml
	½ tsp.
	Salt

	1 mL
	¼ tsp.
	Pepper


1. Bring a large pot of water to a boil; add 5 mL (1 tsp.) salt.

2. Wash, peel and cut potato into 6 or 8 pieces.

3. Cook in boiling, water until tender (10-12 minutes).

4. Using a slotted spoon, remove potatoes to a sieve; Drain well. 

5. Place in a medium bowl and mash until very fine – no lumps! Cool slightly.

6. Add flour, butter, egg, salt and pepper and mix.

7. Place on a floured surface and knead until smooth, adding more flour if dough is too sticky.

8. Divide the dough into 4-6 pieces and roll each piece into long cylinders. Cut each piece into 2.5 cm (1 inch) slices and shape by running over the back tines of a fork.

9. Bring water back to a boil; salt water.

10. Drop gnocchi into water and cook until they float to the surface.

11. Drain and serve with desired sauce.

SOURCE: Food Studies Recipe Collection, Coquitlam School Board
