
 

Potato Gnocchi with Sauteed Prawns in a Burnt Butter 
Sauce

Ingredients

1 .5k g  d e s i re e  p o ta to e s  
1  x  55g  e g g  
2  tb s  g ra na  p a rm e s a n  
125g  p la in  f lo u r 
2  ts p  s e a  s a l t 
300g  f re s h  p ra wn  m e a t 
60g  un s a l te d  b u tte r 
Sa l t a nd  p e p p e r 
6  ts p  s a l te d  b a b y ca p e rs ,  rin s e d  a nd  
d ra in e d  
Â¼ cup  f in e ly cho p p e d  f la t le a f  
p a rs le y 
Ve rju ice  
Sage butter 
1  b unch  s a g e  
200g  un s a l te d  b u tte r 

Method    
Serves  6  

1 .   P la ce  unp e e le d  p o ta to e s  in  a  la rg e  s a u ce p a n  o f  co ld  wa te r;  
b ring  to  th e  b o i l .  R e d uce  he a t a nd  s im m e r fo r 30  m inu te s  o r un ti l  
te nd e r.  T he  p o ta to e s  m us t b e  ne i th e r und e r no r o ve r co o k e d ,  te s t 
wi th  a  s k e we r -  whe n  i t is  e a s i ly in s e rte d ,  th e y a re  co o k e d  (a vo id  
te s ting  to o  f re q ue n tly o the rwis e  the y m a y b e co m e  wa te r lo g g e d ) .  

   

2 .  Dra in  p o ta to e s  in to  a  co la nd e r,  co ve r with  a  f re s h  te a  to we l  a nd  
p la ce  co la nd e r o ve r th e  o rig in a l  p o t in  a  wa rm  p la ce  fo r 10  
m inu te s  to  d ra in  co m p le te ly.  

   

3 .  P e e l  p o ta to e s  a nd  p a s s  th ro ug h  a  m o u l i ,  in  b a tche s ,  in to  th e  
o rig in a l  d ry s a u ce p a n .  Ge n tly m ix  in  th e  e g g ,  s a l t a nd  p a rm e s a n .  
Sie ve  in  th e  f lo u r a nd  co m b ine  with  a  f e w s wi f t f o ld s .  

   

4 .  T ip  p o ta to  m ix tu re  o n to  a  l ig h tly f lo u re d  b e nch  a nd  g e n tly wo rk  
i t in to  a  s m o o th  ho m o g e ne o us  (un i fo rm )  m o und .  

 
5 .  U s ing  a  p a s try s cra p e ,  s cra p e  d o wn  the  b e nch ,  wa s h  a nd  d ry 
yo u r ha nd s  a nd  l ig h tly f lo u r th e  s u rfa ce  a g a in .  C u t o f f  Â¼ o f  th e  
p o ta to  m ix  a t a  t im e  a nd  ro l l  o u t in to  a  s a u s a g e  s ha p e  to  a  
th ick ne s s  o f  a b o u t 1Â½ cm .  C u t e a ch  s a u s a g e  in to  2 cm  p ie ce s .  
Ma k e s  a p p ro x  60  p ie ce s .  

   

6 .  P la ce  the s e  o n  a  tra y l in e d  with  g re a s e  p ro o f  p a p e r,  re a d y fo r 
co o k ing  in  s a l te d  b o i l in g  wa te r.  

   

7 .   Fo r th e  s a g e  b u tte r,  h e a t th e  b u tte r in  a  s ha l lo w f rying  p a n .  
W he n  s ta rtin g  to  b ub b le ,  a d d  the  s a g e  le a ve s  a nd  co o k  un ti l  cris p  
a nd  a lm o s t tra n s lu ce n t.  P o u r th ro ug h  a  s ie ve  p la ce d  o ve r a  b o wl.  
 
  

  

 
 
   
  

  

 
 
 
 
 
 
  

  

 
 
  



 

 
 

 

  
  
  
  
  
  
  
  
 
  
    
  
  
  
  
  

  
   

 
 
 
    
  

  

 
 
  

  

 
 
  

  

 
  

 
 
     
 
     
  

  

 
  

  

 
 
 
Sp re a d  the  le a ve s  o n  p a p e r to we l  to  d ra in .  Ke e p  wa rm .  R e s e rve  
b u tte r.  

   

8 .  W he n  re a d y to  co o k  the  g no cch i ,  h e a t 20g  o f  un s a l te d  b u tte r in  
a  wid e  f rying  p a n .  I t s ho u ld  re a ch  b e u rre  no is e tte  (nu t b ro wn  
s ta g e )  b e fo re  a d d ing  100g  o f  p ra wn  m e a t.  Sa u tÃ© fo r o ne  m inu te ,  
d e g la z e  with  a  d a s h  o f  ve rju ice  a nd  a d d  2  ts p  o f  ca p e rs .  

   

9 .  C o o k  g no cch i  in  a  la rg e  p a n  o f  b o i l in g  s a l te d  wa te r in  s m a l l  
b a tche s  o f  20  p ie ce s  a t a  t im e .  Sho rtly a f te r th e  g no cch i  h a s  ris e n  
to  th e  s u rfa ce  ( te s t to  s e e  i f  i t  i s  co o k e d )  re m o ve  with  a  s tra in e r,  
d ra in  a nd  a d d  to  th e  p a n .  T o s s  th e  p a n  to  co a t th e  g no cch i  in  th e  
b u tte r.  Se a s o n  with  s a l t a nd  p e p p e r a nd  a d d  1  tb s  o f  cho p p e d  
p a rs le y.  Sp o o n  a m o ng  2  s e rving  p la te s  a nd  to p  with  f rie d  s a g e  
le a ve s .  

   

10 .  De g la z e  the  p a n  with  a  l i tt le  o f  th e  s a g e  b u tte r p re vio u s ly 
s a ve d  a nd  p o u r o ve r th e  f in is he d  g no cch i .  R e p e a t twice  m o re  to  
co m p le te  6  s e rve s .  


