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C Pea Gnudi (or Gnocchi) with Bacon & Mint )

READY IN SERVINGS CALORIES

© ! ©

240 min. 8 489 kcal

( SIDE DISH ) ( LUNCH ) ( MAIN COURSE ) ( MAIN DISH )

Ingredients

8 slice bacon thick cut sliced

0.3 cup chicken broth as needed plus more

1.5 cup flour all-purpose

1teaspoon thyme leaves fresh minced

2 tablespoon kosher salt

1leaves mint both torn whole to taste

8 servings very olive oil good for drizzling

1 cup parmesan finely grated plus more for garnish

2 cup parsley loosely packed
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|:| 2.5 cup freshly peas shelled

|:| 1 teaspoon textured sea salt as needed plus more finely
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1 cup whole-milk ricotta
1 tablespoon butter unsalted as needed plus more

0.5 teaspoon pepper white as needed plus more

Equipment
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food processor
bowl

frying pan
paper towels
sauce pan
mixing bowl
pot

cheesecloth

Directions
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Drain the ricotta well by placing it into a cheese cloth lined stainer set over a bowl for at least
3 hours.Prepare an ice bath by filling a large bowl with ice cubes and water. Bring a large
sauce pan filled with water to a boil.

Add 2 tablespoons of salt along with the peas. Cook the peas about 3 minutes, then add the
parsley leaves and stir to combine. Cook another 30 seconds then drain and quickly add the
peas and parsley to the prepared ice bath to stop their cooking. Once completely cooled
drain them well and transfer them to the bowl of a food processor. Pulse the mixture 3 or 4
times, then puree about 15 seconds, then scrape down the sides of the bowl and process
another 15 to 20 seconds.

Transfer the puree to a large mixing bowl, add the salt, pepper, thyme, minced mint, drained
ricotta, and egg yolks.

Mix well.

Add the flour and Parmesan cheese to the bowl and fold the mixture gently to incorporate. Do
not over-mix, a slightly streaky mixture is fine.Bring a large pot of water to a boil. Using a



teaspoon or a small scoop form the dough into 1-inch to 1%-inch balls and drop them one by
one into the boiling water. Do not overcrowd them, work in batches. They should float to the
top when fully cooked, about 4 minutes.

Transfer them to a parchment lined sheet as they finish cooking. They may be made ahead to
this point up to one day.

Heat a large skillet or fry pan over-medium high heat.
Add the bacon slices and cook until browned, but still a bit chewy in texture.
Transfer to a paper towel lined plated to drain.

Pour off some of the rendered bacon fat so that there is about Y.-inch left on the bottom of
the skillet. Retain the extra bacon fat.
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Add butter and chicken broth and reheat the skillet. When ready to serve lightly brown the
gnocchi in the bacon fat and chicken broth mixture, tossing often to coat. Season with salt
and white pepper. Work in batches if necessary adding more reserved bacon fat, butter and
chicken broth as needed.

I:‘ Transfer the warm gnudi to a serving platter or bowl. Toss the reserved bacon pieces on top

and garnish with Parmesan, mint leaves, and a drizzle of olive oil.

I:‘ Serve warm.

Nutrition Facts
.

PROTEIN 13.94% [ FAT 62.22% cARBS 23.84%

Properties
Glycemic Index:27.92, Glycemic Load:14.95, Inflammation Score:-9, Nutrition Score:20.491738993189%

Flavonoids

Apigenin: 32.34mg, Apigenin: 32.34mg, Apigenin: 32.34mg, Apigenin: 32.34mg Luteolin: 0.29mg, Luteolin: 0.29mg,
Luteolin: 0.29mg, Luteolin: 0.29mg Kaempferol: 0.22mg, Kaempferol: 0.22mg, Kaempferol: 0.22mg, Kaempferol:
0.22mg Myricetin: 2.23mg, Myricetin: 2.23mg, Myricetin: 2.23mg, Myricetin: 2.23mg Quercetin: 0.04mg, Quercetin:
0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg

Nutrients (% of daily need)

Calories: 488.51kcal (24.43%), Fat: 33.49g (51.52%), Saturated Fat: 9.76g (61%), Carbohydrates: 28.86g (9.62%),
Net Carbohydrates: 25.09g (9.12%), Sugar: 3.88g (4.31%), Cholesterol: 41.09mg (13.7%), Sodium: 2544.54mg
(110.63%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 16.88g (33.77%), Vitamin K: 266.07ug (253.4%),
Vitamin C: 38.5mg (46.67%), Vitamin A: 1777.21IU (35.54%), Vitamin B1: 0.42mg (28.23%), Selenium: 18.88ug



(26.97%), Folate: 96.2ug (24.05%), Calcium: 238.02mg (23.8%), Phosphorus: 222.74mg (22.27%), Vitamin B3:
4.03mg (20.15%), Manganese: 0.39mg (19.73%), Iron: 3.Img (17.2%), Vitamin E: 2.43mg (16.18%), Vitamin B2: 0.27mg
(15.72%), Fiber: 3.78g (15.12%), Zinc: 1.67mg (11.15%), Vitamin B6: 0.21mg (10.43%), Magnesium: 38.1Img (9.53%),
Potassium: 305.47mg (8.73%), Copper: 0.16mg (8.02%), Vitamin B12: 0.33ug (5.57%), Vitamin B5: 0.47mg (4.7%),
Vitamin D: 0.23ug (1.55%)



