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F R O M  O U R  W I N E R Y  K I T C H E N

C L A S S I C  P O T A T O  G N O C C H I
W I T H  T R U F F L E  O I L  &  P E C O R I N O

�e creamy sauce for Executive Chef Patrick Gayler’s handmade gnocchi comes together in minutes.
Makes 6 servings

FOOD & WINE

METHOD
Heat oven to 375F / 190C. Prick potatoes all over with a fork and bake until 
fork tender. Once cool enough to handle, slice potatoes in half and scoop out
the flesh, reserving the skins for garnish. Rice the potatoes into a bowl. Add 
three-quarters of the flour to the bowl along with 1 tsp salt. Gently fold to mix. 
Turn the potato mixture onto a lightly floured surface and knead gently by hand 
to form a smooth dough, adding the reserved quarter of the flour as needed. To 
get pillowy, not chewy, gnocchi, it’s important not to use more flour than you 
need or overwork the dough. It should hold together but still be moist.

T I P   If you don’t have a potato ricer, peel your baked potatoes 
with a paring knife instead of scooping them. Then grate using a 
box grater. Your gnocchi dough will be more rustic, but still delicious.

Portion the dough into 5 or 6 balls. Using your fingers, quickly roll each ball 
into a tube. �e diameter of the tubes will determine the size and cooking time 
of the gnocchi. Use a very sharp knife to cut the gnocchi. As a rule, cut them 
the same length as the tube thickness. 

Place the gnocchi on a lightly floured sheet tray and refrigerate for about 30 
minutes. Once chilled, the gnocchi can be added to a pot of gently simmering, 
salted water to cook. You can tell they are cooked when they begin to float. 
Once floating, remove gnocchi to a sheet tray to cool down. You can prepare 
your recipe to this point in advance and then assemble before serving.

G N O C C H I

Potato ricer or box grater, sheet tray, pot, slotted spoon

INGREDIENTS
2 lbs (about 4) baking potatoes 

all-purpose flour, divided, plus additional for work surface
salt

½ cup / 70 gr
1 tsp

        
        

S A U C E  &  S E R V I N G  

Large sauté pan

INGREDIENTS

METHOD
Heat olive oil in a large sauté pan until just lightly smoking. 
Add in Brussels sprouts leaves and allow to char slightly before 
lowering the heat and adding the wine. Once wine has reduced 
by about half, add the butter and stir until it melts, then add 
the sour cream. Check the sauce for seasoning. Gently add the 
cooked and cooled gnocchi to the pan to reheat. Stir carefully 
as the gnocchi will be tender.

As soon as gnocchi are heated through, serve immediately 
topped with grated cheese, truffle oil, salt and fresh ground 
pepper, potato skins and crispy cheese if using.

CRISPY POTATO SKINS Cut the leftover skin from 
your gnocchi baked potatoes into small, bite-sized pieces. 
Season with salt and pepper. Transfer to a baking tray and bake 
at 275F/ 135C until crisp and golden, about 10-15 min.

CRISPY CHEESE Microplane grate the Pecorino cheese 
close to the rind into small amounts on a parchment-lined 
baking tray. Flatten and bake at 375F/ 200C (low fan if 
convection oven) for 5-10 min., until very lightly browned.

¼ cup / 60 ml olive oil
white wine
butter
sour cream
picked Brussels sprout leaves
truffle oil
freshly grated Pecorino cheese
salt and freshly ground pepper
potato skins and crispy cheese, optional

¼ cup / 60 ml 
¼ cup / 60 ml
⅛ cup / 30 ml
1 cup / 250ml
1 tbsp / 15ml
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