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ABOUT THE DISH

This week’s Gnocchi alla Sorrentina is served with freshly made, gluten free gnocchi. 

Napoli, in the sun-drenched region of Campania, is renowned throughout the gastronomic world. Less renowned, 
but no less important in the culinary story of Campania, are the many small towns and villages dotted along the 
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the New World were delivered into the town’s irresistibly pretty marinas. Local cooks used rustic, wooden tools to 
shape their gnocchi, giving them a distinctive shape and form that we, to this day, draw inspiration from. 

The sauce for this classic Sorrentine dish is based on another botanical curiosity from the Americas: the tomato, 
which, like its fellow nightshade, the potato, did not arrive in Europe until the 16th century. Thereafter, farmers 
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now known, and distinguished, as the San Marzano variety, which form the base of this week’s sauce. Aside 
from gnocchi and tomato sauce, a third item completes the Gnocchi alla Sorrentina trinity: dreamy, snow-white 
PR]]DUHOOD��DOVR�QDWLYH�WR�&DPSDQLD��,Q�WKLV�YHUVLRQ��ZH�XVH�WKH�ƓRU�GL�ODWWH�YDULHW\��OLWHUDOO\��DQG�UDWKHU�SRHWLFDOO\��
ŏŴRZHU�RI�WKH�PLONŐ�LQ�,WDOLDQ���ZKRVH�ZRQGHUIXOO\�IUHVK��VXEWO\�PLON\�ŴDYRXU�FRPSOHPHQWV�WKH�WRPDWR�VDXFH�
perfectly. 

And so, in uniting three simple ingredients, Sorrento’s most famous dish was born. When enjoying this dish, 
imagine you’re dining on one of the town’s many balconies, overlooking the costiera, with Sorrento’s fragrance of 
orange blossoms heady in the air around you.
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METHOD
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the gnocchi in the boiling water for around 1 minute. When they rise to the surface of the water, they’re 
ready. 
3. Whilst the gnocchi boil, put the sauce and the mozzarella in a large pan, cover with a lid and heat until the sauce 
begins to steam. Once steaming, turn off the heat.
4. Transfer the gnocchi to the pan with the sauce and mozzarella and stir until coated.
5. Finally, plate and enjoy. Buon appetito.

GNOCCHI ALLA SORRENTINA FROM SORRENTO

INGREDIENTS  (Allergens in BOLD & &$3,7$/,6(')
Gnocchi (200g):
Potato Flakes, Rice Flour, Water, Guar Gum, Salt
 
Tomato Sauce (125g):
Tomatoes (77%), Water, Onion, Carrot, Extra Virgin Olive Oil, 
Basil, Salt, Garlic, Sugar, Black Pepper 
 
Mozzarella (40g): 
MILK, Salt, Rennet 

*Our gluten-free pasta is handled in an environment where 
products containing gluten are also handled. We have 
procedures in place to minimise the risk any cross-contact/
contamination of all the allergens that are handled as part of 
our operation. However, we cannot guarantee that there will 
not be any traces present in your food.

NUTRITION per  100g
CALORIES PER SERVING: 478kcal

Energy 547kJ
Calories 131kcal
Fat 2.9g
Of which saturates 1.6g
Carbohydrates 21.7g
Of which sugars 2.2g
Protein 3.8g
Salt 0.7g


