Pride Gnocchi

SERVES: 4

We are celebrating the LGBTQ+ community with our colorful pasta! Bring Italy
. to your kitchen, by mixing pantry staples, potatoes or carrots, and flour you'll
C OOk]-ng Classes' see how easy it can be to fresh pasta at home! The more colorful a potato/carrot

: the more nutrient-dense it is! This can help you pick high quality produce when
C Ommunltv. you’re shopping. Top with your favorite veggies and you have yourself a well-
E L L Fun. L4 rounded meal!

PURPLE GNOCCHI
1 Ib. purple sweet potato, peeled
%-1 cup all-purpose flour
2 eggyolks
1%2 teaspoon kosher salt

CARROT GNOCCHI R
1 Ib. carrots Avoid boiling
f :;zsy 2:tpurpose flour your potatoes, a
1 teaspoon kosher salt CPLSEr o e

keeps the integrity
of nutrients, (~7
minutes boiling;
steam/roasting
20-30 minutes).

HERB TOPPING
garlic
salt
pepper
parmesan
lemon zest
butter

DIRECTIONS
1. Peel and dice the potatoes into 2 inch pieces. Boil/steam/roast the potatoes until soft.

2. Using a fork, mash the potatoes well until smooth with no chunks. Mix the potato
mash with % cup flour, egg yolks and salt. Mix using your hands. Knead the mixture
gently until the dough comes together. If the dough is too sticky, add the remaining
Ya cup of flour.

3. Cover the dough and let rest for 10-30 minutes.

4. Divide the dough into quarters, then divide each quarter in half. On a lightly floured
surface, roll each piece into a log about ¥z inch thick, then cut the gnocchi into %2 inch
pieces. Using a fork, shape the gnocchi. Be creative with how you shape your gnocchi.

5. Bring salted water to a boil. Cook gnocchi for about 2 minutes, or until they float to
the top.

6. Add gnocchi and desired veggies/herbs to a large skillet, stir in desired sauce and
enjoy warm!




