
These delicious spinach and ricotta dump-
lings are quintessential country-style Floren-
tine cooking! You will form the spinach, ricotta, 
Parmigiano Reggiano, and flour balls by hand. 
After a quick dip in boiling water, you will bake 
them in a simple butter and sage sauce that 
will have you licking the plate. Buon appetito!

Recipe by Patrizia Steccato 
@kitchen.pats

FLORENCE 
GNUDI DI SPINACI

We’d love to see what you made!
Tag us #HELLOTROVE
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1. Boil the frozen spinach with some salt, drain and press dry 
with a paper towel.  Pre-heat oven to 360F.

2. Sauté spinach over medium heat with a splash of olive oil 
for a few minutes to bring out the flavor & further dry out the 
spinach. Place on a plate to cool, press dry again, and chop 
finely (if not pre-chopped). 

3. In a mixing bowl, combine spinach, ricotta, Parmigiano, flour, 
egg, and a pinch of nutmeg, salt and pepper. Form into about 
12-24 ping-pong sized balls.  Tip: If your mixture is too wet, add 
more flour and Parmigiano.  You can also make this dough 
ahead of time and leave in fridge for up to 3 days.

4. Bring a large pot of water to boil and add 1 tbs of salt. Place 
the gnudi in the boiling water for a few seconds to help them 
bind. Remove with a slotted spoon and place in a circular 
oven-safe pan.

5. Cut butter into 6 tbs pieces. Add butter and sage on top of 
the gnudi. Sprinkle with extra Parmigiano. Bake in oven for 
about 5 minutes until cheese has melted and gnudi is slightly 
browned.

GNUDI DI SPINACI
SERVES 4  |  COOK TIME: 40 MINUTES

INGREDIENTS DIRECTIONS

1 cup frozen spinach, 
chopped
1 tbs extra virgin olive oil 
1 cup fresh ricotta cheese
1 cup finely grated Parmi-
giano Reggiano, plus extra 
for topping 
1 egg
1 cup all-purpose flour
Pinch of nutmeg
Salt & pepper  
6 tbs unsalted butter 
8 sage leaves (1 tbs dried)
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