
 

Prawns and Gnocchi

Ingredients

250g  rico tta  
O l ive  o i l  
10g  b u tte r,  p lu s  40g  fo r b u rn t b u tte r 
Â½ o n io n ,  f in e ly d ice d  
300g  s p ina ch ,  s ta lk s  p ick e d ,  
cho p p e d  
50g  p a rm e s a n  che e s e ,  g ra te d  
Nu tm e g  
2  e g g s ,  l ig h tly wh is k e d  
60 -70g  f lo u r 
6  p ra wns ,  p e e le d ,  d e ve ine d  
6  s a g e  le a ve s  

Method    
1 .  P la ce  a  s ie ve  o ve r a  b o wl,  s p o o n  the  rico tta  in to  th e  s ie ve  a nd  
u s ing  the  s p o o n ,  p re s s  th e  rico tta  to  tho ro ug h ly d ra in  a l l  th e  
l iq u id .   

 
2 .  P la ce  a  f rying  p a n  o ve r a  m e d ium  he a t,  d riz z le  with  o i l  a nd  a d d  
the  b u tte r,  s a u tÃ© the  o n io n  fo r 1 -2  m inu te s  th e n  a d d  the  
s p ina ch ,  to s s  to  wi l t.  P la ce  in  a  s ie ve  a nd  p re s s  a l l  th e  l iq u id  f ro m  
the  s p ina ch .  I t m us t b e  we l l  d ra in e d .  P la ce  in  a  fo o d  p ro ce s s o r to  
cho p .  

 
3 .  Ad d  the  p a rm e s a n  to  th e  b o wl  o f  rico tta ,  g ra te  a  p in ch  o f  
nu tm e g ,  a d d  the  e g g s  a nd  s p ina ch ,  s e a s o n  with  s a l t,  f o ld  in  th e  
f lo u r,  s e t a s id e  in  th e  f rid g e .   

 
4 .  Dus t ha nd s  with  f lo u r,  ro l l  in d ivid ua l  g no cch i  a b o u t 2 cm  lo ng ,  
l ig h tly d u s t th e  g no cch i  wi th  f lo u r a ls o .  

 
5 .  Bring  a  s a u ce p a n  o f  s a l te d  wa te r to  th e  b o i l  a nd  re d uce  to  a  
s im m e r,  d ro p  the  g no cch i  in to  th e  wa te r,  b la n ch  fo r 2 -3  m inu te s ,  
th e y s ho u ld  ris e  to  th e  to p  whe n  co o k e d ,  d ra in  o n  p a p e r to we l .  

 
6 .  He a t a no the r f rying  p a n  o ve r m e d ium  he a t,  d riz z le  with  o i l ,  
co o k  the  p ra wns ,  ta k e  o u t o f  th e  p a n  a nd  s e t a s id e ,  a d d  the  
re m a in ing  b u tte r to  th e  p a n ,  whe n  fo a m ing  a d d  the  s a g e  le a ve s ,  
s wirl  th e  p a n  a nd  a l lo w the  b u tte r to  b ro wn  a nd  the  le a ve s  to  cris p .  

 
7 .  R e tu rn  the  p ra wns  b a ck  to  th e  p a n  a nd  co a t with  th e  b u tte r.  

 
8 .  T o  s e rve ,  a rra ng e  the  g no cch i  in  th e  ce n tre  o f  th e  p la te ,  s p o o n  
o ve r th e  p ra wns  a nd  b u rn t b u tte r a nd  a rra ng e  the  s a g e  le a ve s .  

 
   


