
Ingredients Directions/I

1 kg potatoes
300 g 00 flour
1 egg
Fine salt

To prepare the potato gnocchi, start by
boiling these: place the potatoes in a large
pot and cover with plenty of cold water. 
From the moment the water boils, count
about 30-40 minutes, depending on their
size.
Do the fork test and if the prongs get into
the middle without difficulty then you can
drain them.
Peel them while they are still hot and
immediately crush them on the flour you
have poured onto the pastry board. 
Add the lightly beaten egg together with a
pinch of salt and knead everything with
your hands until you get a soft but firm
dough. Remember that working them too
much, the dumplings will become hard
during cooking, so limit yourself to
kneading the necessary.
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Preparing time 60 min
Cooking time 5 min

Serves 6



Directions/II Directions/III

Take a part of the dough and roll it out
with the fingertips to make bigoli, that is
the loaves, 2 centimeters thick: to do this,
help yourself by flouring the pastry board,
from time to time, with semolina. 
Meanwhile, cover the remaining dough
with a cloth to prevent it from drying out.
Then cut the loins into small pieces and
with a light pressure with your thumb, drag
them on the gnocchi line to obtain the
classic shape. If you don't have the
gnocchi line, you can use a fork and drag
them on the prongs; also in this case, use
the semolina flour to prevent them from
sticking.

Gnocchi

VISIT WWW.EATANDWALKITALY.IT

A RECIPE BY EAT & WALK ITALY

As you prepare the potato gnocchi place
them on a tray with a lightly floured cloth,
well spaced from one another. 
If you intend to cook them you can pour
them in boiling salted water; as soon as
the gnocchi come to the surface they are
considered cooked and then ready to be
drained and seasoned.
One of the most used condiments for
gnocchi is a tomato-based sauce sprinkled
with Parmesan on the top.


