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ABOUT THIS DISH 
 

The word gnocchi comes from the Italian nocchio, meaning 'knot in wood', and the 
same root for where Carlo Collodi got the name for his character Pinocchio, a puppet 
made from wood. Gnocchi have been a staple in Italy since Ancient Roman times, but 
have changed over time. 
 
18 months ago we started Pasta Evangelists and our first dish was a plate of gnocchi, so 
this is one of the pastas that is closest to our heart. These gnocchi are made with 
Pumpkin in the “impasto”, with the potato, that give this light orange colour. 
 
We have paired the gnocchi with butter & sage one of the most simple yet classic 
sauces, alongside our 24m aged Parmigiano Reggiano; see photo we took of the 
“mythical” cheese last time we visited Reggio Emilia. 
 

METHOD 
1. Bring a large pan of salted water to boil. 
2. Put the sage butter in a pan and heat until steaming. 
3. Open the gnocchi sachet (but leave the white rice flour in the pouch) and cook the 

gnocchi in the boiling water for 2-3 minutes (they are ready when they float). 
4. Use a slotted spoon to lift the gnocchi out of the water and transfer them to the 

sage butter. Toss them gently to coat. 
5. Sprinkle the gnocchi with the parmesan.  
6. Buon Appetito! 
 
INGREDIENTS: Potato Puree, Water, Pumpkin (7%), Nutmeg. Potato Puree  
contains: Potato Flakes (Sulphites) (42%), Maize Starch, Flour 00 (Wheat , Salt, Potato Starch, Milk 
Powder, Egg Powder, Preservative: E223 (Sodium metabisulphite), Sage Butter  
GARNISH: Parmesan 
Keep refrigerated. Use within 3 days of delivery 
FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 2 months in the 
freezer. The pasta should be cooked directly from frozen. The sage butter can be frozen too. 
 
This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, gluten, fish, 
crustaceans, and therefore may contain traces of these. 
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