
PREPARING THE POTATO GNOCCHI
SERVES 4

4 Lb. Large Russet Potatoes 
4 Egg Yolks

1 1/2 Cups All Purpose Flour , Sifted

White Pepper

Salt

METHOD:
Preheat oven to 375 degrees. Wash potatoes, space the potatoes out on a sheet pan, and prick 
the potatoes with a fork. Bake the potatoes for approximately 1 ½ hours,  rotating the sheet 
pan every 20 minutes. Remove the     potatoes from the oven once they are cooked through and 
very soft to the touch. Score the tops of the potatoes and press to open,allowing the potatoes 
to release any steam. Scoop the flesh of the potatoes into a food mill, and process the pota-
toes onto a floured surface. 

Sprinkle the potato mound with ¼ cup flour. Gently cut the flour into the potatoes using a 
spatula. The goal is to incorporate the flour just to the point that the mass has a uniform ap-
pearance throughout. Repeat this process twice more, with ¼ cup flour each time. Pour 2 egg 
yolks over the potato mixture. Cut the eggs into the potato using a spatula. When the eggs are 
properly incorporated, the mixture will appear blotchy with yellow spots of egg. Sprinkle the 
potato mixture with another ¼ cup flour, incorporate, and repeat. Incorporate the remaining 
2 egg yolks. Season the potato mixture with salt and white pepper. Note: It’s important that 
the gnocchi dough looks striated with egg yolk at this point – you don’t want fully emulsi-
fied dough. Knead the dough into a ball and roll into a large log. Cover the dough with a 
clean towel and allow the dough to rest for 5 minutes. While the dough is resting, use a bench 
scraper to clean your work surface.
Dust the work surface with flour and remove a small portion of the gnocchi dough. Using 
your hands, roll the dough into a thin rope. Using a spatula, cut the gnocchi into 1 inch long 
pieces. Transfer the gnocchi to a sheet pan lined with parchment paper and flour. Once one 
sheet pan is covered with a single layer of gnocchi, place the sheet pan in the freezer, uncov-
ered. 

Once the gnocchi are frozen, they can be transferred into plastic baggies and held frozen.



GNOCCHI WITH HEN OF THE WOODS MUSHROOMS AND PARMESAN CREAM
Serves 4
40 Each Gnocchi, Frozen

2 T Butter

2/3 Cup Cream

1/3 Cup Chicken Broth

1 T Shallots, Finely Minced

½ Cup Sauteed Hen of the Woods Mushrooms

1 T Italian Parsley, Chopped Fine

1 T Parmesan Cheese, Grated Fine

Salt

Method:
Bring a large pot of salted water to a boil. Reduce the heat to a simmer.
Heat a large sauté pan over medium heat. Melt the butter and add the shallots to the pan. 
Season the shallots with salt and sauté until translucent and cooked through. Add the mush-
rooms to the pan, and stir. Once the mushrooms are hot, add the cream. Allow the cream to 
simmer and reduce to a sauce consistency (cream should reduce to approximately ½ its original 
volume). Add the chicken broth and reduce back to sauce consistency. At this point, turn the 
heat off and cook the gnocchi.
Drop the gnocchi into the simmering water. Make sure the water is at a gentle simmer. A rapid 
boil will destroy these delicate pillows. Gnocchi tell you when they’re ready; they float once 
cooked. Once the gnocchi float to the top, skim them out of the pot with a slotted spoon, 
and place the gnocchi into the sauté pan with the cream sauce. 
Place the sauté pan back over the heat. Stir to coat the gnocchi with the sauce. Taste the 
sauce and add any additional salt. Finish the dish with the chopped parsley and grated parme-
san.

spoon, and place the gnocchi into the sauté pan with the cream sauce. 
Place the sauté pan back over the heat. Stir to coat the gnocchi with the sauce. Taste the 
sauce and add any additional salt. Serve Hot.

Note: A large pot will give the gnocchi plenty of room to swim and thus will keep them from 
sticking to one another. In addition, the frozen gnocchi will not depress the temperature of 
the simmering water; this  ensures the gnocchi will cook quickly, maintaining their integrity.


