GARDENsY s
T0O TABLE &

POTATO GNOCCHI WITH A SUMMER VEGETABLE
SAUCE

Season: Summer
From the garden: Potato, tomato, capsicum, basil, spring onion, eggs,

rosemary, tyme

Type: Dinner
Difficulty: Moderate
Country of origin: Italy
Serves: 6 serves or 30 tastes
Source: nadialim.com
Equipment Ingredients
e Chopping board and knife Gnocchi:
e Bowls : :
e Wooden Spoon e 1.3 kg boiled potatoes (skin on)
: e 2 small eggs
e Measuring cups and spoons )
e 2 cups plain flour
* Grater e 1 tsp salt
e Potato ricer
e Slotted spoon Sauce:
e Baking dish e 600 g tomatoes
e lLarge sauce pan e 2-3 capsicum




e Medium sauce pan

4-5 spring onion
Twig each: rosemary, tyme
Handful of fresh basil

herbs

Black pepper to taste
2 tbsp tomato paste
1 cup grated cheese

Method

Preheat oven to 220 degrees

Peel the boiled potatoes and place one or two of them in the ricer.
Rice the potatoes onto a floured surface. After all have been done,
make a well in the middle of the pile and break the eggs in. Measure
the flour and salt on top and slowly start mixing with a fork. When the
dough starts to come together and does not look so sticky anymore,
start kneading. Don’t overwork it. You should get a nice, soft dough
at the end

Cut the dough into 4 portions and roll each portion into a long
sausage, around 2 cm in diameter. Cut the sausages into 2 cm long
pieces. Dust them with flour, so they don't stick together and transfer
to a large plate or chopping board

Drop them into boiling, salted water and when they start to float, fish
them out with a slotted spoon and do the next lot. Transfer the
cooked gnocchi to a baking dish

For the sauce, peel and chop the white part of the spring onion and
garlic and fry in a little oil until soft. Cut the capsicum in half

1 Tsp each: salt and sugar, italian




lengthwise, remove the seeds and stalk and slice thinly. Add the
capsicum to the onion and cook until the capsicum has softened.

Pull the rosemary needles and tyme leaves of the stalk and chop

Chop the tomatoes into little pieces. Add them with the tomato paste,
fresh herbs, seasoning and dried herbs to the sauce pan. Reduce
the heat, put a lid on the pot and let the saucer simmer for around 15
min. Add in the basil leaves at the end

Grate the cheese. Pour the sauce over the gnocchi and sprinkle the
cheese over. Put the baking dish into a hot oven for 10 minutes until
the cheese has melted and browned a little




