Gnocchi w/ Mushrooms, Parmesan & Fine Herbs
Idaho Potatoes

10each, washed

Kosher salt

TT

Egg Yolks

3 ea

“00” Flour

1 ¼ cup, approx.

White Pepper

TT

Preheat oven to 350

Place a layer of kosher salt on a baking sheet big enough for the 10 potatoes

With a fork, carefully poke holes all over the potato.

Place potatoes on the salt and bake for 1.5 hours

Once potatoes are cooked, immediately  cut them in half lengthwise and let them cool until they are room temp.  About 30 min.  

Use a spoon to scoop out the flesh into a bowl.

Use a food mill to process the potato flesh

Spread the milled potatoes onto a work surface, and shape into a mound

Mix the egg yolks in a small bowl, and drizzle over the potato mixture, season with pepper NO SALT

Sprinkle with ½ of the flour, and use a pastry cutter to incorporate the egg and the flour.

Do not knead the dough, just cut in with the pastry cutter.

The dough should be fairly dry and should be able to roll a small piece into a ball.

Line a cookie sheet with parchment paper and dust with flour

Dust the work surface with flour and shape the dough into a loaf about 12 inches long

Cut the loaf every 1” with pastry cutter

Roll each section into a rope, and cut the rope into 1” intervals.

Place the cut dough onto the parchment paper lined cookie sheets.

Cook in boiling water that has been generously salted.

When they begin to float, they are ready to be removed.

Roasted Mushrooms
Mixed Mushrooms

(Shitake, Button, Beach)


8oz, sliced

Salt/Pepper



TT

Olive Oil

Preheat the oven to 375

Toss the mushrooms in a bowl with the salt, pepper, and oil

Place on a baking sheet and cook for about 15 minutes or until slightly brown

Remove from the oven and reserve

Fine Herbs
Tarragon 

1 tbsp
Chives


1 tbsp

Parsley


1 tbsp

Chervil


1 tbsp

Lightly Chop the herbs and combine

