Gnocchi Recipe

 Ingredients List.

2 Idaho baker's potato

2 cups all-purpose flour

1 egg

Step .One. Boil the potatoes until fork tender. 6-8 minutes. Allow to cool and mash with a fork.

Step Two. Combine the flour and egg in a large mixing bowl.

Step Three. Gently  mix together flour and egg and add mashed potatoes to flour and mix well.

Step Four. Lightly flour a clean working surface and roll the dough mixture into long thin stripes and cut into small (1/4") "pillows" Press fork down on the pasta to give that signature gnocchi look.

Step Five. Make sure to bring water to a rolling boil and drop gnocchi in for 2-3 minutes or until they float to the top

