Grandma39s Gnocchi
Jacob - 30/09/2024

Prep Time

35 mins

Dificult

Medium

Servings
8

Description

My grandmother used to make these when | was a little girl When | was old enough to realize that | needed to
get her delicious recipes she showed me how to make a lot of her wonderful dishes She never wrote anything
down and she rarely used a cookbook She also didnt measure things the same each time so sometimes you
have to add a little to the recipes

Ingredients

— - 6 russet potatoes - 1 cup all-purpose flour - 1 egg

— lightly beaten - 1 tablespoon olive oil - 1 pinch salt

Instructions
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Bring a large pot of salted water to a boil. Drop in potatoes and cook until tender but still firm
about 15 minutes. Drain

cool slightly

and peel. Season with salt

then mash potatoes with fork

masher

or in ricer. Place in large bowl

and stir in egg and olive oil. Knead in enough flour to make a soft dough. On a floured surface

roll dough into a long rope. Cut the rope into 1/2-inch pieces. Bring a large pot of lightly salted water to a
boil. Drop in gnocchi

and cook until they float to the top

about 3 to 5 minutes. Serve with pasta sauce.



