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Homemade Potato Gnocchi, Gorgonzola Cream Sauce 
with Arugula and Lemon Zest  
Serves 6 

Ingredients 
 4 medium sized russet potatoes, scrubbed 
 1/2 cups all purpose flour plus 2 tbsp for 

kneading and rolling  
 1 1/2 tsp kosher salt 
 1 egg plus 1 yolk, beaten 
 1/2 cup grated Parmigiano Reggiano 

Directions 
1. Bring potatoes to a boil in salted water 

and reduce heat to simmer for 30-35 
minutes until potatoes are tender and 
easily pierced with a fork. 

2. Drain and allow to cool until able to handle. Half potatoes lengthwise, scoop out potato and pass 
through a ricer into a large bowl. Discard or reserve potato peels. 

3. Allow to cool to room temperature. 

4. Mix the flour with the salt and whisk cheese into eggs. 

5. Add egg mixture to potatoes. Mix gently and then add flour and mix with hands until moistened and 
the mixture starts to clump together. Gather dough and press into the bottom of the bowl until you 
have a uniform mass. 

6. Turn out dough onto a lightly floured, clean work surface. gently knead until the flour is 
incorporated and the dough is soft, smooth and a little sticky. Do not overmix.  

7. Set dough aside and cover with a clean, slightly moist kitchen towel. 

8. Clean work surface and dust again with flour. 

9. Set a baking sheet with parchment and dust with more flour. 

10. Tear a chunk of dough with your hands about the size of a tennis ball. be sure to cover the rest of 
the dough to ensure it won’t dry out. 

11. Roll chunk of dough with palms of hands into a ¾ inch diameter rope. 

12. Cut gnocchi into ¾ inch size pieces using a sharp knife or pastry cutter and place on baking sheet 
ensuring they are not overlapping or touching. Cover cut gnocchi with a clean, dry kitchen towel. 

13. Repeat with remaining dough, re-flouring the work surface as needed. 

14. Cook in boiling salted water until the gnocchi floats to the top. 

15. Serve with gorgonzola cream sauce. 
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Gorgonzola Cream Sauce 

Ingredients: 
 1 garlic clove, minced 
 1 tsp olive oil 
 2 cups heavy whipping cream 
 3-4 oz gorgonzola, crumbled 
 3 tbsp Parmigiana Reggiano 
 1 lemon, zested and juiced 
 ¼  cup Italian parsley, chopped 
 2 green onions, greens sliced 
 3 cups loosely packed arugula 
 Salt and black pepper 

Method: 
1. Heat olive oil in skillet on medium high and sauté garlic 1-2 minutes until fragrant. 
2. Add cream and bring to a boil then turn down to medium and allow to reduce for about 8-

10 minutes until thickened. Season with a couple pinches of kosher salt and freshly cracked 
pepper. 

3. Turn down heat to low and add gnocchi plus 1 cup pasta water. 
4. Add gorgonzola and Parmigiano and stir gently until melted and combined. 
5. Turn off heat and add parsley, lemon juice and zest, green onions and arugula.  
6. Gently combine until arugula is wilted. serve immediately with extra fresh cracked pepper if 

desired. 

 


