Potato gnocchi Sorrentina
(serves 4)
For the gnocchi
500gm floury potatoes
(Maris piper, King Edward) skin on
1 egg
150-200g flour
Salt and pepper
For the sauce
4 medium tomato ripe
1 garlic clove
2 tablespoon olive oil
7-8 basil leaves
100g buffalo mozzarella
1 tablespoon grated grana Padano
Salt and pepper
Wash the potatoes and place them whole
in their skins into a pan of cold water,
bring to the boil and simmer until just
soft. Test with a sharp knife – you should
have to push the knife in, it should not
slide in easily, otherwise the potatoes
will be overcooked and mushy and will
have absorbed too much water. Peel them
quickly, as the cooler they get, the less
fluffy they become.
Using a mouli press the potatoes letting
it fall on to the work surface. If you don’t
have a mouli, you could use a potato ricer
or a masher, and you may need to push
the potatoes through two times to get the
right texture. Let them cool.
Make a hollow in your pile of potatoes,
season them with salt and pepper, then
pour in the egg and sprinkle over some
of the flour. Start to blend everything
with your hands, adding more flour but
as little as you can get away with (you
want the flavour of the potato to come
through, rather than that of the flour).
Work carefully and quickly, as the more
you handle the dough, the harder and
bouncier it will become. You need the
same lightness you would use for pastry.
You should now have a soft dough that
holds together, doesn’t feel sticky and can
be easily shaped.

Divide the dough into pieces and roll a
piece at a time into long, thumb-nail thick
cylinders on a lightly floured surface,
again working lightly and quickly. As you
roll you will also be gently stretching the
dough. Keep the surface well floured as
you don’t want the gnocchi to stick.
Cut the dough into thumb-nail long
lengths. Some people don’t bother to
shape and pattern them, but just cook
them as they are.
To shape them roll the gnocchi in a little
flour. Hold them one by one against the
prongs of the back of a fork, pressing only
firmly enough to get the imprint then
guide each one so it tumbles away from
the fork. Spread them on a large board
until required.
For the sauce, deseed and finely chop the
tomatoes. Heat a thin layer of olive oil in
a frying pan.
Crush the garlic and fry it until gold, add
the tomato and bring to boil. Cook for 10
minutes, season with salt and pepper and
add the basil
Bring a large, deep pot of salted water to
the boil. Drop in the gnocchi and let them
cook for 2 minutes, during which time
they will bob back up to the surface, then
scoop them out with a slotted spoon, they
should be soft and light.
Toss them in the sauce and place them in
a baking dish, shred the mozzarella on top
and sprinkle the grated Parmesan.
Bake in a pre-heated oven at 220c oven for
10 minutes, until the mozzarella is melted
and the cheese has started browning.
Serve immediately

