Better Homes And Gardens Gnocchi Recipe

BeTTER HOMES AND GARDENS GNOCCHI RECIPE IS A DELIGHTFUL CHOICE FOR ANYONE LOOKING TO ELEVATE THEIR CULINARY
SKILLS AND ENJOY A COMFORTING, HOME-COOKED MEAL. GNOCCHI, THOSE SOFT, PILLOWY DUMPLINGS OFTEN MADE FROM
POTATOES, CAN BE A DELICIOUS ADDITION TO ANY MEAL PLAN. W/ ITH THE RIGHT RECIPE, THEY BECOME NOT JUST A SIDE DISH
BUT A STAR ATTRACTION ON YOUR DINNER TABLE.

IN THIS ARTICLE, WE WILL EXPLORE THE ORIGINS OF GNOCCHI, PROVIDE A DETAILED RECIPE FROM BETTER HOMES AND GARDENS,

AND SHARE TIPS FOR PERFECTING THIS ITALIAN CLASSIC. WE WILL ALSO SUGGEST SOME DELECTABLE SAUCES AND SIDES THAT
PAIR BEAUTIFULLY WITH GNOCCHI.

UNDERSTANDING GNOCCHI: A BRrIEF HISTORY

GNOCCHI HAS A RICH HISTORY THAT DATES BACK TO ANCIENT ITALY. THE WORD “GNOCCHI” IS DERIVED FROM THE ITALIAN

¥/ ORD ”NOCCA,” WHICH MEANS KNUCKLE, LIKELY REFERRING TO THE SHAPE OF THE DUMPLINGS. ORIGINALLY, GNOCCHI WERE MADE
FROM FLOUR AND WATER, BUT OVER TIME, POTATOES BECAME A COMMON INGREDIENT DUE TO THEIR AVAILABILITY AND
TEXTURE.

TRADITIONALLY/ GNOCCHI IS A STAPLE IN VARIOUS ITALIAN REGIONS, EACH BOASTING ITS UNIQUE SPIN ON THE DISH. From
POTATO GNOCCHI TO RICOTTA GNOCCHI AND EVEN GNOCCHI MADE WITH SEMOLINA, THE VARIATIONS ARE ENDLESS.

BeTTER HOMES AND GARDENS GNOCCHI RECIPE

Now THAT YOU HAVE A BRIEF UNDERSTANDING OF WHAT GNOCCHI IS, LET'S DIVE INTO THE BETTER HOMES AND GARDENS
GNOCCHI RECIPE. THIS RECIPE FOCUSES ON CLASSIC POTATO GNOCCHI, WHICH IS SIMPLE YET INCREDIBLY SATISFYING.

INGREDIENTS

To MAKE ABOUT 4 SERVINGS OF GNOCCHI, YOU WILL NEED THE FOLLOWING INGREDIENTS!



- 2 LARGE RUSSET POTATOES (ABOUT 1 }% POUNDS)
- 1Y To 2 CUPS ALL-PURPOSE FLOUR

- 1 LARGE EGG

- V6 TEASPOON SALT

- A PINCH OF NUTMEG (OPTIONAL)

INSTRUCTIONS

FOLLOW THESE STEPS TO CREATE YOUR OWN DELICIOUS GNOCCHI:

1. PREPARE THE POTATOES: BEGIN BY WASHING THE RUSSET POTATOES THOROUGHLY. YOU CAN CHOOSE TO PEEL THEM
OR LEAVE THE SKINS ON FOR ADDED TEXTURE. BOIL THE POTATOES IN SALTED WATER FOR ABoUT 30-40 MINUTES, OR
UNTIL THEY ARE TENDER WHEN PIERCED WITH A FORK.

2. DrAIN AND CooL: ONCE COOKED, DRAIN THE POTATOES AND LET THEM COOL SLIGHTLY. IF YOU KEPT THE SKINS ON,
REMOVE THEM NOW.

3. MASH THE POTATOES: USING A POTATO RICER OR A MASHER, MASH THE POTATOES UNTIL THEY ARE SMOOTH AND FREE
OF LUMPS. SPREAD THE MASHED POTATOES ONTO A CLEAN SURFACE OR LARGE BOWL TO COOL COMPLETELY.

4. MAKE THE DOUGH: ONCE THE POTATOES HAVE COOLED, MAKE A WELL IN THE CENTER AND ADD 1 '|/2 CUPS OF FLOUR, THE
EGG, SALT, AND NUTMEG, IF USING. GENTLY MIX THE INGREDIENTS UNTIL THEY START TO COME TOGETHER. ADD MORE

FLOUR AS NEEDED UNTIL YOU FORM A SOFT DOUGH THAT IS NOT STICKY.

5. KNEAD THE DOUGH: LIGHTLY FLOUR YOUR WORK SURFACE AND KNEAD THE DOUGH GENTLY FOR ABOUT 2-3 MINUTES
UNTIL SMOOTH. BE CAREFUL NOT TO OVER-KNEAD, AS THIS CAN MAKE THE GNOCCHI TOUGH.

6. SHAPE THE GNOCCHI: DIVIDE THE DOUGH INTO QUARTERS. ROLL EACH PIECE INTO A LONG ROPE, ABOUT 1/2 INCH THICK.
CUT THE ROPES INTO 1-INCH PIECES. TO CREATE THE CLASSIC GNOCCHI SHAPE, USE A FORK TO GENTLY PRESS EACH
PIECE, CREATING RIDGES.

7. Cook THE GNOCCHI: BRING A LARGE POT OF SALTED WATER TO A BOIL. ADD THE GNOCCHI IN BATCHES, BEING CAREFUL
NOT TO OVERCROWD THE POT. COOK UNTIL THEY FLOAT TO THE SURFACE, WHICH SHOULD TAKE ABOUT 2-3 MINUTES.

ONCE THEY FLOAT, LET THEM COOK FOR AN ADDITIONAL MINUTE BEFORE REMOVING THEM WITH A SLOTTED SPOON.

8. SERVE: TOSS THE COOKED GNOCCHI IN A BIT OF OLIVE OIL OR BUTTER TO PREVENT STICKING. SERVE IMMEDIATELY WITH
YOUR FAVORITE SAUCE OR TOPPINGS.

PERFECTING YOUR GNOCCHI

WHILE THE BETTER HOMES AND GARDENS GNOCCHI RECIPE IS STRAIGHTFORWARD, THERE ARE SEVERAL TIPS YOU CAN FOLLOW
TO ENSURE YOUR GNOCCHI TURNS OUT PERFECTLY EVERY TIME:

Tips FOrR SUCCESS

® CHOOSE THE RIGHT POTATOES: RUSSET POTATOES ARE IDEAL DUE TO THEIR HIGH STARCH CONTENT, WHICH YIELDS
LIGHT AND FLUFFY GNOCCHI.

¢ DoN’T OVERWORK THE DOUGH: MixX JUST UNTIL COMBINED TO KEEP THE GNOCCHI TENDER.



e TEST A SMALL BATCH: BEFORE COOKING ALL THE GNOCCHI, BOIL A FEW TO CHECK FOR TEXTURE AND TASTE. AbpJusT
THE FLOUR OR SEASONING AS NEEDED.

o FREEZING GNOCCHI: Y OU CAN FREEZE UNCOOKED GNOCCHI. PLACE THEM IN A SINGLE LAYER ON A BAKING SHEET UNTIL

FROZEN, THEN TRANSFER THEM TO A FREEZER BAG. THEY CAN BE COOKED DIRECTLY FROM FROZEN; JUST ADD A MINUTE OR
TWO TO THE COOKING TIME.

DeLicious SAUCE PAIRINGS

(GNOCCHI CAN BE SERVED WITH A VARIETY OF SAUCES, MAKING THEM VERSATILE FOR ANY MEAL. HERE ARE SOME POPULAR
OPTIONS:

CrAssic ToMATO SAUCE

A SIMPLE TOMATO SAUCE MADE WITH CRUSHED TOMATOES, GARLIC, BASIL, AND OLIVE OIL IS A CLASSIC PAIRING FOR GNOCCHI.
SIMMER THE INGREDIENTS TOGETHER FOR ABOUT 20 MINUTES, THEN TOSS THE COOKED GNOCCHI IN THE SAUCE BEFORE SERVING.

BrowN BUTTER SAGE SAUCE

For A NUTTY, AROMATIC TWIST, MELT BUTTER IN A SKILLET UNTIL IT TURNS GOLDEN BROWN. ADD FRESH SAGE LEAVES AND
COOK FOR ANOTHER MINUTE. TOSS THE GNOCCHI IN THIS SAUCE FOR A RICH FLAVOR PROFILE.

PesTo SAUCE

A VIBRANT BASIL PESTO CAN ELEVATE YOUR GNOCCHI. SIMPLY BLEND FRESH BASIL, PINE NUTS, GARLIC, PARMESAN CHEESE, AND
OLIVE OIL UNTIL SMOOTH. TOSS THE COOKED GNOCCHI IN PESTO AND SERVE IMMEDIATELY.

SERVING SUGGESTIONS

TO ROUND OUT YOUR MEAL, CONSIDER SERVING YOUR GNOCCHI WITH:

- A SIMPLE GREEN SALAD WITH VINAIGRETTE
- GARLIC BREAD OR BRUSCHETTA
- ROASTED OR STEAMED VEGETABLES, SUCH AS ASPARAGUS OR GREEN BEANS

CONCLUSION

THe BETTER HOMES AND GARDENS GNOCCHI RECIPE IS A WONDERFUL INTRODUCTION TO THIS BELOVED ITALIAN DISH. WITH ITS
SIMPLE INGREDIENTS AND STRAIGHTFORW ARD INSTRUCTIONS, YOU CAN CREATE A COMFORTING MEAL THAT WILL IMPRESS FAMILY
AND FRIENDS ALIKE. DON'T HESITATE TO EXPERIMENT WITH DIFFERENT SAUCES AND PAIRINGS TO FIND YOUR PERFECT
COMBINATION. W/ITH PRACTICE, YOU'LL MASTER THE ART OF MAKING GNOCCHI, BRINGING A TASTE OF [TALY RIGHT INTO YOUR
HOME. ENJOY THE PROCESS AND SAVOR EVERY BITE!



FREQUENTLY AskeD QUESTIONS

\¥W/HAT INGREDIENTS ARE NEEDED FOR THE BETTER HOMES AND GARDENS GNOCCHI RECIPE?

THE RECIPE TYPICALLY REQUIRES POTATOES, FLOUR, EGGS, SALT, AND SOMETIMES CHEESE OR HERBS FOR ADDED FLAVOR.

How Do YOU PREPARE THE POTATOES FOR THE GNOCCHI?

Y OU SHOULD BOIL THE POTATOES UNTIL TENDER, THEN PEEL AND MASH THEM THOROUGHLY BEFORE MIXING WITH THE OTHER
INGREDIENTS.

CAN | USE SWEET POTATOES INSTEAD OF REGULAR POTATOES IN THE GNOCCHI RECIPE?

YES, YOU CAN USE SWEET POTATOES FOR A DIFFERENT FLAVOR PROFILE, BUT YOU MAY NEED TO ADJUST THE FLOUR QUANTITY
DUE TO THEIR MOISTURE CONTENT.

\WHAT IS THE BEST WAY TO COOK GNOCCHI AFTER MAKING IT?

(GNOCCHI CAN BE BOILED UNTIL THEY FLOAT TO THE SURFACE AND THEN SAUT ED IN BUTTER OR OLIVE OIL FOR ADDED TEXTURE
AND FLAVOR.

IS THERE A GLUTEN-FREE OPTION FOR THE BETTER HOMES AND GARDENS GNOCCHI
RECIPE?

YES/ YOU CAN SUBSTITUTE REGULAR FLOUR WITH GLUTEN-FREE FLOUR BLENDS TO MAKE THE GNOCCHI GLUTEN-FREE.

How LONG DOES IT TAKE TO MAKE GNOCCHI FROM SCRATCH?

MAKING GNOCCHI FROM SCRATCH TYPICALLY TAKES ABOUT 1 To 1.5 HOURS, INCLUDING PREPARATION AND COOKING TIME.

\WHAT SAUCES PAIR WELL WITH GNOCCHI?

GNOCCHI PAIRS WELL WITH A VARIETY OF SAUCES, INCLUDING MARINARA, PESTO, BROWN BUTTER SAGE, OR CREAMY ALFREDO
SAUCE.

CAN GNOCCHI BE FROZEN FOR LATER USE?

YES/ YOU CAN FREEZE UNCOOKED GNOCCHI ON A BAKING SHEET AND THEN TRANSFER THEM TO A FREEZER BAG FOR LATER USE,
JUST COOK THEM FROM FROZEN.

\WHAT ARE SOME COMMON MISTAKES TO AVOID WHEN MAKING GNOCCHI?

COMMON MISTAKES INCLUDE OVERWORKING THE DOUGH, USING TOO MUCH FLOUR, AND NOT COOKING THE POTATOES PROPERLY.

CAN | ADD VEGETABLES TO THE GNOCCHI DOUGH?

YESI YOU CAN INCORPORATE FINELY GRATED VEGETABLES LIKE SPINACH OR BEETROOT INTO THE DOUGH FOR ADDED NUTRIENTS
AND COLOR.
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To better vs To improve - WordReference Forums
Feb 12, 2018 - You can certainly say that, effect3. "Better" can be used as a verb to replace
"improve" with the same meaning. But I don't think you have improved the clarity of the ...

the more the better - WordReference Forums
Feb 6, 2020 - And "the better" part can stay without a clause? For example here is a sentence from
my book: The more details you give the better. So, I don't know if it is correct without a ...

be better to do/ be better doing/ - WordReference Forums
Jul 6, 2019 - Maybe it's better doing things the way everyone does. (original) 2- I'll get engaged like
all the others. Get married. Maybe it's better to do things the way everyone does. 3- It’s ...

The more, the better - WordReference Forums
Nov 5, 2008 - Is the following a sentence? The more, the better. If so, what is the subject and the
main verb?

Probably better you did this - WordReference Forums
Oct 28, 2024 - 1. It's probably better you did this. In the movie “The Bourne Legacy”, the male and
female protagonists (Aaron and Marta) planned to burn down Marta's house in order to destroy ...

above written vs written above, which one could be better?
Jun 11, 2014 - For me, definitely "written above", but it seems like Legalese, where other
conventions prevail.

[ like it more /I like it better - WordReference Forums
Dec 4, 2009 - What is the difference and usage of I like it more / I like it better? Is there any
semantic difference, or is it just stylistic? Is one of them more grammatically correct than the ...

Better off vs better-off - WordReference Forums
Feb 22, 2022 - "The better off" has a comparative in it so the meaning should depend on who you are
comparing them to. Some people lost their houses in the tornado; the better-off still have ...

Suitable vs Suited - WordReference Forums
Nov 30, 2017 - Really? Is using suitable wrong? I have always used suitable in such sentences. Could
you please explain why “appropriate” is correct although “suitable” is wrong? And also ...
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Discover the ultimate Better Homes and Gardens gnocchi recipe! Elevate your cooking with this
easy
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