
 
 
 

 
 
 
 
 

GNOCCHI ALLA SORRENTINA  

WITH OBICÀ MOZZARELLA  
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ABOUT THIS DISH  
 

The word gnocchi comes from the word nocchio, meaning 'knot in wood', 
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. Our potato 
gnocchi are made by hand using a traditional wooden roller, where the 

dough is formed into little pieces and rolled on the board to give them 

their shape.  
Gnocchi alla Sorrentina is a classic dish hailing from Sorrento, which is on 

the west coast of Italy close to Naples. Gnocchi made in the Sorrentino 
style are covered in tomato sauce with delicious mozzarella cheese and 
fresh basil on top. This week, we have partnered with our friends at 

Obicà Mozzarella Bar to bring you homemade potato gnocchi with fresh 
tomato sauce, basil, and hand-pulled, authentic mozzarella.  

 

METHOD 
1. Bring a large pot of salted water to the boil. 

2. Put the tomato sauce in a large pan, add a spoonful of cooking 
water, and heat until steaming. 

3. Cook the gnocchi in the boiling water for 2-3 minutes until ‘al 

dente’ (normally, they float, check one before removing from the 
pot). 

4. Using a slotted spoon, carefully lift the gnocchi out of the water 

and transfer to the sauce. Rip the mozzarella and gently toss 
together to coat.  

5. Top with parmesan cheese and top with washed basil leaves. 
6. Buon appetito! 

INGREDIENTS (allergens in bold): Fresh Gnocchi (Potato, Wheat flour, Salt), tomato 

sauce (tomatoes, celery), mozzarella cheese, parmesan cheese. 

GARNISH INGREDIENTS: Basil leaves, parmesan cheese 
 
Keep refrigerated, consume 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 can be cooked directly from frozen. The tomato 
sauce needs to be defrosted, either overnight in the fridge, or by putting it (still 

sealed in the bag) in boiling water for 4-5 minutes, until thawed & heated through. 
The mozzarella should not be frozen. 

 
This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, 
gluten, fish, crustaceans, and therefore may contain traces of these. 
 

 
  


