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STEP 1: BAKE THE SQUASH
Servings: 4 

Ingredients
1 Tetsukabuto squash

Olive oil 

Directions
Preheat oven to 375ºF. Cover a baking sheet with parchment.

Cut squash in half from the stem to the base. Make sure you have a heavy, sharp
knife and a stable surface. Scoop out the seeds and any stringy pulp.

Pour the oil into the cavity of one squash and from there, use your fingers to rub
it all over the cut sides of both squashes.

Place the cut squash face down on the sheet and place in preheated oven.

Remove from oven when squash liquor (sugary juices) are showing around the
cut squashes and have turned a candied dark brown and knife tip inserts easily,
this can take 30mins to an hour. The time will vary greatly based on the size and

age of your squash. 

For gnocchi you want the pulp to be on the dryer side 
so be sure the pulp is well cooked. 
Let it cool and then scoop out pulp. 

You will need 2 ½ cups of pulp for the gnocchi.  



Ingredients
2 ½ cups of cooked and cooled pumpkin pulp

2 ¼ cups of All purpose flour, Plus more for dusting
1 large egg, whisked in a small bowl

Large pinch of salt and ground pepper
1 teaspoon fresh thyme leaves

 
Directions

Place flour in a large bowl or directly on a clean counter top. Sprinkle with salt,
pepper and thyme and mix through the flour. Create a mound with a dent in the

middle. 
 

If you have a potato ricer use it to rice your pumpkin pulp. If you do not, you can
mash up the pumpkin pulp with a fork, potato masher or your hands! Mix the

pumpkin with the whisked egg. 
 

Add the mashed pumpkin and whisked egg into the center of the flour and use a
fork to mix until all flour is incorporated. Unlike pasta dough, you do NOT want

to knead the dough!
 

Flour your hands and gently shape the dough into a ball, do not overwork the
dough. We want the gnocchi to be light and fluffy. The dough might be a little

sticky, but should not be wet. 
 

Clean your work surface, dry it thoroughly and sprinkle lightly with flour. 
Tear off a lemon-sized piece of dough and roll it into a rope (about 3/4 in.

diameter). Use a knife to cut out square pieces. You can leave them as is or use
a fork or gnocchi board to create groves.

 
To make grooves, pick up one piece of dough and use your thumb to gently roll
it over the back of the fork to create grooves in the dough. Repeat to roll all the
gnocchi. As you roll, transfer them to a parchment paper-lined baking sheet in a
single layer, making sure they don’t touch. Gnocchi are best cooked within 2–3
hours of being made. If freezing: place gnocchi uncovered in a single layer in

the freezer. Allow to freeze for 2-3 hours. Once individual pieces are frozen you
can place them together in a freezer safe bag. Cook directly from frozen!

 
 
 
 

STEP 2: MAKE GNOCCHI



Ingredients
1 lb Pumpkin Gnocchi 
3 tablespoons olive oil

1 small onion, diced small
salt, to taste

1 cup diced apple or pear (about 1 apple/pear)
1 bunch rainbow chard, deribbed and cut into 2 inch pieces (about 10 cups)

Freshly ground pepper, to taste
About 5 ounces of gorgonzola cheese 
¼ cup heavy cream/milk/or half & half 

¼ cup of walnuts, roughly chopped for garnish 
Leaves from 1-2 sprigs of thyme for garnish 

Directions
Cook gnocchi in salted water. You may have to do this in batches. Do not over crowd

gnocchi! Gnocchi will fall to the bottom of the pot when first added to water. Once
they rise to the surface, remove with a slotted spoon and set aside. Continue until all

gnocchi are cooked. 

In a large skillet over medium heat, add olive oil. After 1-2 minutes, add onion and a
generous pinch of salt. Cook for 3-4 minutes, or until onions become translucent and

some of them begin to caramelize. Then add apples/pears and stir to combine,
cooking for 1-2 minutes, or until the apples/pears begin to slightly soften. 

Add Rainbow chard turn with tongs to combine with apple and onion and wilt. Once
the chard begins to wilt, add gorgonzola, heavy cream and ¼ cup reserved pasta
water. Using a spatula, incorporate the cheese fully and bring to a simmer. Add

additional pasta water if sauce thickens too much. 

Add cooked gnocchi and gently fold to incorporate fully into the sauce. Gently simmer
for 1-2 minutes, or until the sauce is slightly thickened and fully coats the gnocchi.

Divide between 4 bowls and top with walnuts and fresh thyme. Serve immediately.

STEP 3: PUTTING IT ALL TOGETHER


