Sweet Potato
Gnocchi
Recipe By Sina Mizrahi

Cooking and Prep:
h 50 m

1

Serves:

6

Contains:

Preference: Dairy

There is so much to love about soft, pillowy squares of potato pasta, and they

Difficulty: Hard

are even better with the sweetness and depth that the sweet potato adds. I

Occasion: Shavuot,

sautéed the gnocchi lightly in butter with sage, as a neutral backdrop that lets

Chanukah, Nine Days

the taste of the pasta shine, but feel free to use your favorite sauce.

Diet: Vegetarian, Pescetarian
Source: Relish by Binah
Magazine

Ingredients (14)
Main ingredients
4 medium sweet potatoes (about 2 and 1/2 pounds)
1/2 cup ricotta cheese
1/4 cup grated Parmesan cheese
1 teaspoon salt

1/2 teaspoon black pepper
1/8 teaspoon nutmeg
1 egg
2 cups flour, plus more for shaping
3/4 stick (6 tablespoons) unsalted butter
10 sage leaves
1 clove garlic
1 teaspoon salt
1/2 teaspoon black pepper
Parmesan cheese, for serving

Start Cooking
Make the Dough
1.

Preheat oven to 400 degrees Fahrenheit.

2.

Prick the sweet potatoes all over with a fork and place on a baking sheet. Roast for 45 to 50
minutes, or until fully cooked. Remove from oven, cut the sweet potatoes in half, and allow to
cool.

3.

Once the sweet potatoes have cooled, scoop them out and place the flesh into a bowl. Add the
ricotta, Parmesan, salt, pepper, nutmeg, and egg and blend using an immersion blender or
whisk. Add the flour in small quantities and blend until just combined. Chill the dough by
refrigerating for at least two hours or freezing for 45 minutes.

Shape and Cook
1.

Generously flour a work surface. Cut the dough into four sections and shape each one into a
long rope about one inch thick. Add more flour as needed to prevent the dough from sticking.

2.

Cut the dough into one-inch squares. Gently roll each square against the tines of a floured
fork, to form ridges, then place on a floured baking sheet. Repeat with the rest of the dough.

3.

Bring a large pot of salted water to a boil and cook the gnocchi for two to three minutes.

(Gnocchi are ready when they float to the top.)
4.

In a large skillet, melt the butter over medium heat. Once sizzling, add the garlic and sage and
cook for one to two minutes. Stir in the gnocchi and stir to coat in butter. Season with salt and
pepper.

5.

Transfer the gnocchi to a plate and garnish with grated or shaved Parmesan. Serve hot.

