
Pumpkin Gnocchi with Crème Fraîche–Sage
Sauce

SIDE DISH
 

LUNCH
 

MAIN COURSE
 

MAIN DISH

Ingredients
4 servings pepper  black freshly ground 

0.5 cup crème fraîche

2 teaspoons t brown sugar  dark packed 

2 large egg yolk

1.5 cups flour  all-purpose as needed plus more 

2 teaspoons sage  fresh finely chopped 

2 teaspoons kosher salt  as needed plus more 

0.3 teaspoon nutmeg  freshly grated 

READY IN

70 min.

SERVINGS

4

CALORIES

546 kcal

https://whatsheate.com


0.3 cup parmesan cheese  finely grated 

1 cup pumpkin puree  (not pie filling) 

0.3 cup roasted  salted coarsely chopped 

1 cup ricotta cheese

4 tablespoons butter  unsalted () 

4 servings pepper  white freshly ground 

Equipment
bowl

frying pan

baking sheet

paper towels

baking paper

whisk

pot

sieve

kitchen towels

spatula

slotted spoon

Directions
Line a baking sheet with parchment paper and lightly dust it with flour; set aside. Bring a large

pot of generously salted water to a boil over high heat. (Do not heat the water if you plan to

freeze the gnocchi.)

Place the ricotta in a fine-mesh strainer over a large bowl. Use a rubber spatula or spoon to

smash and push the ricotta through the strainer (this will take a little effort), making sure to

scrape the underside of the strainer.

Add the pumpkin, egg yolks, measured salt, brown sugar, and nutmeg, season with a few

pinches of white pepper, and stir to combine.



Add the measured flour and mix until the dough just comes together. (It will be very soft and

slightly sticky, but don’t overwork it or the dough will become tough and heavy.)Generously

flour a work surface and turn out the dough. Pat it into a rough rectangle and cut it into 4

equal pieces. Gently roll 1 piece into an even rope about 3/4 inch in diameter, flouring the

surface as needed. (Remember to be gentle or the gnocchi will turn out tough.)

Cut the rope into 3/4-inch pieces. (As an optional step, you can form ridges on each gnocchi:

Lightly flour your forefinger, your thumb, and the tines of a salad fork. Using your thumb,

lightly press the cut side of the gnocchi into the back of the fork tines, then sort of roll/flick it

off with your forefinger; your thumb will leave a concave impression in the gnocchi that’s

handy for holding sauce. Check out this CHOW video to see what we’re talking about.)

Place the gnocchi on the prepared baking sheet. Repeat rolling and cutting the remaining 3

dough pieces.Line a second baking sheet with parchment paper and set aside.

Add a third of the gnocchi to the boiling water and cook until they float, about 2 to 3 minutes,

then let them cook about 30 seconds to 1 minute more so they’re just cooked through (test

by cutting 1 in half).

Remove with a slotted spoon, blotting excess water from the bottom of the spoon with paper

towels or a clean kitchen towel, and transfer to the second prepared baking sheet. Repeat

cooking the remaining gnocchi in 2 more batches. Reserve 1/2 cup of the cooking water and

set it aside. Set aside a large bowl.Melt 2 tablespoons of the butter in a large frying pan over

medium-high heat until foaming.

Add 1 teaspoon of the sage and half of the gnocchi and cook, shaking the pan often, until the

gnocchi are browned, about 3 minutes.

Transfer with the slotted spoon to the reserved large bowl. Repeat with the remaining butter,

sage, and gnocchi.Reduce the heat to medium low, add the reserved gnocchi cooking water

and the crème fraîche and whisk to combine. Cook, whisking occasionally, until slightly

reduced, about 3 minutes. Season with salt and black pepper, add the browned gnocchi and

Parmesan, and toss to coat.

Transfer the gnocchi to a serving dish or divide among individual plates and top with the

hazelnuts.

Serve immediately.

Nutrition Facts

 PROTEIN 14.67%
  FAT 49.83%

  CARBS 35.5%

Properties



Glycemic Index:51, Glycemic Load:26.42, Inflammation Score:-10, Nutrition Score:25.749999989634%

Nutrients (% of daily need)
Calories: 545.72kcal (27.29%), Fat: 30.36g (46.7%), Saturated Fat: 17.44g (109%), Carbohydrates: 48.66g (16.22%),

Net Carbohydrates: 44.97g (16.35%), Sugar: 5.33g (5.92%), Cholesterol: 185.24mg (61.75%), Sodium: 1350.72mg

(58.73%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 20.1g (40.2%), Vitamin A: 10514.52IU (210.29%),

Copper: 3.22mg (161.25%), Selenium: 37.47µg (53.53%), Vitamin B1: 0.48mg (32.22%), Manganese: 0.64mg

(31.78%), Vitamin B2: 0.54mg (31.57%), Phosphorus: 305.67mg (30.57%), Folate: 115.83µg (28.96%), Calcium:

265.56mg (26.56%), Iron: 4.06mg (22.56%), Vitamin B3: 3.95mg (19.78%), Fiber: 3.69g (14.76%), Zinc: 2.04mg

(13.6%), Vitamin B6: 0.24mg (12.18%), Vitamin K: 12.36µg (11.77%), Magnesium: 44.94mg (11.24%), Vitamin B5: 1.08mg

(10.83%), Potassium: 367.19mg (10.49%), Vitamin B12: 0.62µg (10.34%), Vitamin E: 1.45mg (9.67%), Vitamin D:

0.88µg (5.89%), Vitamin C: 3.26mg (3.95%)


