
Prep
20 m

Cook
35 m

Ready In
1 h 25 m

Roman-Style Gnocchi

Recipe By: Chef John

"Gnocchi alla Romana are as delicious as they are virtually unknown. I feel like I've eaten a fair amount of Italian
food, and I've been to Rome, but it wasn't until late in life that I discovered these wonderful, baked semolina
dumplings."

Ingredients
3 cups milk
1 teaspoon kosher salt, or to taste
1 1/4 cups semolina flour
1 3/4 ounces freshly grated Parmigiano-Reggiano cheese
2 large egg yolks

3 tablespoons cold unsalted butter, cut into small cubes
3 tablespoons melted butter
1 pinch cayenne pepper
2 tablespoons freshly grated Parmigiano-Reggiano
cheese, or more to cover

Directions
Line a rimmed sheet pan with plastic wrap.
Place milk and salt in a saucepan. Bring almost to a simmer over medium-high heat. As soon as bubbles start
to break the surface of the milk, gradually whisk in the semolina. Whisk until semolina becomes thick, about
20 seconds. Reduce heat to medium-low; continue stirring with a wooden spoon until very thick, 7 to 10
minutes. Remove from heat. Add butter, grated cheese, and egg yolks. Stir quickly to prevent the yolks from
cooking.
Transfer mixture to prepared pan and spread out evenly. Cover with another piece of plastic wrap. Refrigerate
until firm enough to cut, about 30 minutes.
Preheat oven to 425 degrees F (220 degrees C). Brush a round, shallow baking dish with butter.
Using a round 2 3/4-inch cookie cutter, cut out circles of the semolina dough. Arrange in a circular
overlapping pattern in the prepared baking dish.
With your damp hands, form the scraps of dough into a small ball. Flatten and place between 2 pieces of
plastic wrap to flatten to the same thickness of the other dough. Cut out a few more rounds and arrange in
center of circle.
Drizzle melted butter over gnocchi and brush it over them evenly. Sprinkle with a pinch of cayenne pepper
and a generous dusting of grated cheese.
Bake in preheated oven until golden brown, about 25 minutes.
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Lucerne Milk 1% Lowfat

FREE - expires
in 4 days

Cage Free Organic Eggs

Grade A Large Brown

$3.99 - expires
in 14 days

Jewel - Osco
652 Kirk Rd
SAINT CHARLES,
IL 60174
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