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INGREDIENTS

For the Gnudi
1-16 oz. container whole cow's-milk ricotta cheese

¼ cup grated Pecorino Romano cheese, plus more for serving
1 large egg
1 egg yolk 

A pinch of nutmeg (optional)
1 cup all-purpose flour

Kosher salt & black pepper

For the Topping
1 TB unsalted butter 

⅓ cup plain breadcrumbs
10 sage leaves, chopped finely

Zest of 1 lemon
1 clove of garlic

For the Sauce
2 TB unsalted butter

Sage



1.To make the gnudi, start by lining a sieve or colander with a kitchen towel or a few
layers of cheesecloth and place over a bowl. Tip the ricotta into the cloth and leave to
drain for a few hours, about 2-4 hours. 

2. Transfer the drained ricotta to a large mixing bowl. Using a wooden spoon or
spatula mix in the parmigiano, egg and egg yolk, nutmeg if you’re using, then season
well with salt and lots of freshly ground pepper.

3. Sprinkle the flour over the ricotta mixture and fold it in. Mix until just combined,
trying not to overmix. It’s okay if some flour remains in the bowl

4. Transfer the mixture onto a lightly floured surface, roll the dough into a rope and
cut it into about 1” pieces. This dough should make about 30 gnudi total. Wet your
hands and gently roll the pieces into balls and transfer to a floured baking sheet.
Alternatively, you can skip this step and use a small cookie scoop or spoon to scoop
balls directly from the bowl, roll with wet hands, and place on a floured baking sheet.
Lightly dust the tops with flour and place a kitchen towel or piece of foil lightly over
the surface. Place in the fridge for at least 20 minutes, or up to a day if you want to
make them ahead.
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5. Now for the topping. In a large skillet, melt one tablespoon of butter. Add the
breadcrumbs, sage, and about half of the lemon’s zest. Use the same microplane to
grate garlic directly into the breadcrumb mixture. Cook over medium heat for 4-5
minutes, stirring frequently to ensure the breadcrumbs don’t burn, until they are
golden brown and the whole mixture is fragrant. Transfer to a bowl and lightly wipe
the skillet clean.

6. Bring a large pot of boiling salted water to a rolling boil. At the same time, melt two
tablespoons of butter over medium heat in the large skillet. Add as many whole sage
leaves as you like (I like about 10-15.) Swirling the mixture occasionally, cook the
brown butter until it’s light brown in color and smells nutty and toasted. You’re aiming
to time the sauce to be done at the same time as the gnudi, so adjust your heat as
needed, or take off the heat entirely if it’s getting too dark.

7. Pull the gnudi from the fridge and gently add them to the boiling water. I like to do
them all in one batch but if your pot isn’t big enough, boil in two batches. Boil the
gnudi until floating, tender, and cooked through, about 6 minutes. Use a slotted
spoon to transfer the gnudi directly to the skillet and toss to coat with the sauce,
adding a few tablespoons of pasta water as you go. Cook over moderate heat for 2
minutes, letting the gnudi get a little browned and crispy on the bottom. 

8. Plate about 6-8 gnudi in each bowl and spoon over some brown butter sauce. Top
with a few sage leaves from the skillet, a sprinkle of breadcrumbs, and a little more
freshly grated lemon zest.


