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Ingredients:  

Gnocchi:  

● 2 cups mashed sweet potatoes  

● 0.5 cup whole milk ricotta  

● 1 large egg  

● 1 teaspoon of salt  

● 2 ⅓ cup all purpose flour (more for dusting) 

 

Sauce: 

● 0.5 cup of unsalted butter 

● 1 large garlic clove, minced 

● A sprig of fresh sage (about 9 leaves), chopped 

● 0.5 cup white wine 

● Salt and pepper  

● Parmesan Cheese for topping 

● Half of a bunch of kale  

 

Gnocchi Instructions:  

1. Cook the sweet potatoes by microwaving or baking in the oven, then 

remove the insides and mash or puree.  

2. In a large bowl combine the sweet potato, ricotta, egg and salt. Mix 

until well combined.  

3. Add in the flour and knead for 3-4 minutes.  

4. Dust a flat surface with flour and remove ¼ of the dough at a time.  



5. Form the dough into a cylinder then roll it out with your hands until it 

becomes about a 1 inch thick rope like shape.  

6. Cut into bite sized pieces and place into a pot of salted boiling water.  

7. Continue with the next portion of dough while the other one cooks.  

8. Remove with a slotted spoon after about 4 minutes (they should be 

floating at the top). Repeat the rolling and boiling process until all of 

the dough has been used.  

 

Sauce Instructions: 

1. In a large skillet melt the butter, add in the garlic, salt, freshly cracked 

black pepper and chopped sage.  

2. Continue stirring until the butter starts turning brown.  

3. Add in the white wine* and let cook for 3 minutes.  

4. Start adding the gnocchi, making sure not to overcrowd the pan so 

you may have to cook it in a couple of batches.  

5. Cook the gnocchi in the pan until you start to notice browning.  

6. Add in the chopped kale (or another vegetable from the brassica 

family), stir until the kale is cooked.  

7. Divide into serving dishes and top with shaved parmesan cheese. 

Enjoy !  

 

* If you are not a fan of wine, you can omit it and just use the butter sauce, 

but the wine will add a whole new depth of flavour to the dish.  

 

 

 


