
Gnocchi with Vodka Cream Sauce
 Very Healthy

SIDE DISH
 

LUNCH
 

MAIN COURSE
 

MAIN DISH

Ingredients
2 tablespoons butter

1  egg yolk

2 pounds flour  all-purpose 

6  basil leaves  fresh 

1 tablespoon heavy cream

2 tablespoons herbs  mixed finely chopped (equal parts basil, chives, and parsley) 

4 servings kosher salt

4 servings kosher salt and pepper  black freshly ground 

READY IN

105 min.

SERVINGS

4

CALORIES

1685 kcal

HEALTH SCORE
78%

https://whatsheate.com


3 tablespoons olive oil

10 ounces parmesan  grated plus more for serving 

9  potatoes  scrubbed 

1 tablespoon shallots  finely chopped 

14 ounces tomatoes  fresh canned ripe 

1 tablespoon vodka

Equipment
bowl

frying pan

baking sheet

pot

slotted spoon

colander

Directions
To make the gnocchi: place the potatoes in a large pot. Cover with water.

Add salt and bring the water to a boil over high heat. Reduce the heat to medium and simmer

the potatoes until they are tender, about 35 minutes.

Drain the potatoes. When they are just cool enough to handle, peel them then pass them

through a food mill.

In a large bowl, mix the flour with the egg yolk, cheese and warm potatoes. Work the mixture

until it becomes a smooth dough, then incorporate the herbs. Form the dough into 2 balls.

On a lightly floured work surface, roll each ball of dough into a 'rope' about 1/2-inch thick.

Cut the 'ropes' into 3/4-inch pieces. Arrange the gnocchi on a lightly floured baking sheet.

(You can freeze the gnocchi at this point and use straight from freezer.)

Shortly before serving, bring a large pot of salted water to boil over high heat. Reduce the

heat so the water maintains an active simmer. Working in small batches, drop gnocchi into

the water. Cook the gnocchi until they float 3 to 4 minutes, then remove with a slotted spoon

and drain fully in a colander.



To make the sauce: Melt the butter in a large skillet over medium heat.

Add the shallots and cook, stirring occasionally, until they soften.

Add the vodka, cream, and tomato sauce, and simmer until the flavors blend, 2 to 3 minutes.

Immediately before serving, add the gnocchi to the sauce and heat, stirring gently to coat.

Spoon the gnocchi into warm bowls and serve.

Puree whole tomatoes without their liquid in a food mill.

Heat the oil in a large deep skillet over medium heat.

Add the pureed tomatoes.

Add the basil, season with salt and pepper and simmer, stirring frequently until the sauce is

concentrated, about 25 minutes.

Remove the basil and refrigerate or freeze until ready to use.

Nutrition Facts

 PROTEIN 14.61%
  FAT 21.51%

  CARBS 63.88%

Properties
Glycemic Index:122.69, Glycemic Load:189.27, Inflammation Score:-10, Nutrition Score:64.737391181614%

Flavonoids
Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.01mg, Luteolin: 0.01mg,

Luteolin: 0.01mg, Luteolin: 0.01mg Kaempferol: 3.83mg, Kaempferol: 3.83mg, Kaempferol: 3.83mg, Kaempferol:

3.83mg Quercetin: 3.35mg, Quercetin: 3.35mg, Quercetin: 3.35mg, Quercetin: 3.35mg

Nutrients (% of daily need)
Calories: 1685.47kcal (84.27%), Fat: 39.98g (61.5%), Saturated Fat: 18.49g (115.55%), Carbohydrates: 267.11g

(89.04%), Net Carbohydrates: 248.42g (90.34%), Sugar: 9.62g (10.69%), Cholesterol: 116.08mg (38.69%), Sodium:

1542.27mg (67.06%), Alcohol: 1.25g (100%), Alcohol %: 0.17% (100%), Protein: 61.08g (122.16%), Vitamin B1: 2.28mg

(151.81%), Selenium: 97.61µg (139.44%), Folate: 518.46µg (129.62%), Vitamin C: 104.05mg (126.12%), Manganese:

2.52mg (125.86%), Phosphorus: 1065.87mg (106.59%), Vitamin B3: 19.87mg (99.36%), Calcium: 978.8mg (97.88%),

Vitamin B2: 1.6mg (93.88%), Iron: 16.41mg (91.18%), Vitamin B6: 1.76mg (87.78%), Potassium: 2640.97mg (75.46%),

Fiber: 18.68g (74.73%), Magnesium: 213.5mg (53.38%), Copper: 1.06mg (53.13%), Zinc: 5.34mg (35.59%), Vitamin

B5: 3.17mg (31.73%), Vitamin K: 30.04µg (28.61%), Vitamin A: 1156.43IU (23.13%), Vitamin E: 3.42mg (22.8%), Vitamin

B12: 0.96µg (15.94%), Vitamin D: 0.66µg (4.38%)


