
Gnocchi with gorgonzola cream 

As you may have noticed by now, I love gorgonzola.  I love it on steaks, I love it on bread or crackers, and 
I love this recipe with gnocchi.  Gnocchi are beautiful little potato dumplings.  They can be a bit finicky to 
make, but even bad gnocchi are better than no gnocchi at all.  Making gnocchi has a lot in common with 
making biscuits.  You don’t want to overwork the dough.  They should come out light and fluffy.  I am 
serving them here with my favorite gorgonzola cream, but if you wanted a lighter sauce, you could toss 
them with a little bit of pesto and they are delicious as well. 

Ingredients: 
For the gnocchi 
2 large russet potatoes, peeled and quartered 
2 eggs plus one yolk 
1 cup flour 
Pinch of salt and pepper 

For the gorgonzola cream 
2 cups heavy cream 
6 ounces of  gorgonzola crumbles 
2 turns cracked black pepper 
A pinch of salt 

Method:  
Boil the potatoes in salted water until just tender.  (Save the water.) 
Put potatoes through a ricer or food mill.  If you don’t have either of these, press them lightly with a fork 
on a cutting board.  You want to fluff the potatoes, not mash them.  Allow to cool. 
Gently scoop the cooled potatoes into a mound and add the eggs, mixing gently. 
Add the flour,salt and pepper, and  gently incorporate. 
Working in small batches, roll the dough out into a half inch logs.   
Cut each log into one inch long pieces. 
Cook the dumplings in small batches in the boiling water.  After they float, let them cook for 1 minute 
and remove and place in a bowl. 
Boil the cream and reduce by half.  Be careful as it will boil over and make a mess on your stove! 
Remove from heat. 
Add the gorgonzola and pepper, and stir until creamy.  Pour over the gnocchi, gently stir, and mangia, 
mangia! 


