
Pumpkin Spiced Gnocchi
with Chef Joe Sasto

Mise en Place
Aluminum foil-lined sheet tray
Kitchen towel
Box cheese grater or microplane
Large mixing bowl
Small pan
Large saute pan
Large pot with a lid

Paper towels
Plate
Blender
Cutting board
Knife
Kosher salt
Wooden spoon

1 cup measure
¼ cup measure
Metal spoon
Rubber spatula
Slotted spoon or fine mesh strainer

Ingredients
❄ Please keep refrigerated before class ❄

2 sticks unsalted butter ❄
1 pound cubed butternut squash ❄
1 bunch sage ❄
12 ounces whole milk ricotta ❄
1 large egg ❄

2 ounces Parmesan ❄
1 packet Balinese Tru�e Salt
Pumpkin spice mix
2 cups 00 flour
½ cup pumpkin seeds

Garlic streusel
1 lime
Miso seasoning
1 jar Tru�e Carpaccio

**Homework: Two Hours Before Class**

1. Preheat your oven to 375F. In a small pan over low heat, melt 1 stick and 4 tablespoons of butter.
2. Set aside 4 tablespoons of melted butter for class. Toss the squash with the remaining 1 stick of melted

butter, a pinch of salt, and a sprig of sage. Spread onto a foil-lined sheet tray and roast until very tender,
about 1 hour.

Prep During Class

1. Remove the ricotta from its packaging and set in a large mixing bowl. Mix in the egg, ¼ cup grated
Parmesan, the melted butter, and a pinch each of Balinese Tru�e Salt and pumpkin spice mix.

3. Set aside ¼ cup of the 00 flour. Add the remaining flour to the ricotta mixture and fold until just combined.
Cover and set aside.

4. In a medium pan over medium heat, melt ¼ stick of butter. Coarsely chop the pumpkin seeds and add to
the melted butter, along with the remaining sage. Stir until the seeds are browned, the sage is crispy, and
the butter is caramelized. Use a spoon to drain and transfer to a plate, then add pumpkin spice mix to taste,
along with the garlic streusel and lime zest and stir to combine. Season with Balinese Tru�e Salt and set
aside.

5. Transfer the roasted squash to a blender along with its browned butter and the miso seasoning. Blend with
the speed on high until smooth, adding a splash of water to thin as necessary. Transfer to a bowl and set
aside.

6. Bring a large pot of water to a boil over high heat.
7. Meanwhile, dust your work surface with the reserved flour. Transfer the gnocchi dough to your work surface,

and dust the top of the dough with flour to prevent sticking.
8. Break the dough into quarters and roll into thin “snakes,” starting in the center and working your way

outward. Slice the snakes into ½ inch-long dumplings. Repeat with the remaining dough.
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How to Cook

1. Season the boiling water with kosher salt. Blanch the gnocchi until they float, about 2-3 minutes, setting
aside 1 cup of pasta water.

2. Transfer the cooked gnocchi to a large saute pan over medium heat. Add the squash puree and toss,
adding the reserved pasta water to thin as necessary.

3. Plate the pumpkin spiced gnocchi and top with the seeded streusel. Finish with a few slices of Tru�e
Carpaccio. Time for the first taste! Congratulate yourself on making something so delicious by hand. Thank
you Chef Joe!!!!

This class includes Chef Sasto’s garlic streusel, miso seasoning, & pumpkin spice mix. We’ve shared the recipes below
so you can recreate them in your own kitchen.

Garlic Streusel

Ingredients
2 cups Panko bread crumbs
4 garlic cloves, roasted
1½ teaspoon sugar
1 teaspoon salt
2 tablespoons unsalted butter, softened
2 tablespoons olive oil

To make
Preheat your oven to 325F. Process all of the
ingredients in a food processor until they become
streusel-like in consistency. Transfer to a foil-lined
sheet tray and bake, rotating and stirring
occasionally, until golden brown.

Miso Seasoning

Ingredients
¼ cup white miso
2 tablespoons maple syrup
1½ tablespoons white soy sauce

To make
In a small bowl, whisk together the white miso,
maple syrup, and white soy sauce until combined.

Pumpkin Spice Mix

Ingredients
4 teaspoons ground cinnamon
1½ teaspoons ground ginger
1 teaspoon ground clove
1 teaspoon nutmeg
1 teaspoon allspice

To make
Combine all ingredients in a small bowl. Store in
an airtight container.
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