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with Tomato Sauce & Parmesan

&
TOMAT0 Sauce:
TOMATO SAUCE INGREDIENTS Hear OIL IN LarGe Saucepan over mebium HedT.
2 TBSP. OLIVe OIL
3 CLOVES GarLC, CrusHen ADD GArLIC anb onion anb COOK FOr 3-4 MINUTES UNTIL SOFTENeD BUT NOT BrOWNED.
10nI0N, SLIceD ADD THE TOMATO PASTe anb COOK, STITING CONSTANTLY FOI 1 MINUTE (THIS ‘COOKS OFf' THE PasTe,
1TBSP. TOMATO PasTe GIVING IT 4 'ICHEr more InTense fFLavour.
2 X 400G CHOPPED PeeLeD Tomaroes
SaLT & GrounD BLACK PePPer ADD THe PeeLeD TOmaToes, repuce THe HedT anb SImmer FOr 8-10 minuTes, UnTiL THICKENED.
17SP. SuGar STIF THFOUGH SaLT anb PEPPEr, SUGar, BasIL, PArsLeY (aDJUST Seasonine as requiren).
% CUP CHOPPED BasIL

%, CUP CHOPPED FLAT LEar ParsLey

POTATO GNOCCHI

1KG DesIree POTaToes, SKInS SCruBBeD anb LEFT on
200G PLaIn FLOUr

1TSP. SaLT

100G Parmesan cHeese

1 EGG, LIGHTLY Beaten

warer

SaLt

Ina Lare POT, COVer THe POTAaToes WITH PLENTY OF WaTer anD BriNG TO THE BOIL. ReDUCE THE Heat T0 a SImmer and COOK UNTIL TENDEr (SO THe TIP OF @ KniFe
IS €asILY INSerTeD)

Drain anb COOL. HOLD THe POTATOES WITH a CLédn KITCHEN CLOTH IN ONE HanD anb PEEL THe SKIN OFF WITH THe OTHET. Make Sure you DON'T OVerBoIL Your
POTATOES Or THEY WILL Crack anb Become WaTerLoGGED. If THIS HAaPPENS, YOU'LL NeeD a LOT MOre FLOUI TO BING THE MIXTUre TOGETHEr WHICH WILL make
your GNOCCHI HarD anb CHEWY rdTHEr THan SOFT anD PILLOWY.

ROUGHLY MIX THE FLOUT, SALT anb Parmesan In d Large mixing BOWL. TO MaSH THe POTATOES, USe d POTATO riCer Or MaSH IT WITH d FOrK anb PUSH THIOUGH d
SIeVe. ADD THe POTATO anD €GG TO THE FLOUI, SdLT anD Parmesan mixture, THeN GeNTLY WOrK THE MIX UNTIL JUST COMBINED. THE TEXTUre SHOULD FeeL

LIKE Very SOFT PLay DOUGH, BUT IT SHOULDNT STICK TO YOUI HAanDS. DUST THE BENCH WITH FLOUT, BredK OFf SMdLL amounts OF DOUGH anb GENTLY IOLL INTO 1CM
DlameTer SausaGes. WITH d KniFe, CUT OFF 2 CM SECTIONS, rOLL THEM 1N PLAIN FLOUT TO Prevent STICKING anD resT THeMm On a Tray reaby T0 BOIL

INa Lare POT, BOIL PLENTY OF SALTeD Water (1.5 LITFeS T0 1 TaBLESPOON SALT). SHAKe eXCESS FLOUT OFf THE GNOCCHI BEFOe TOSSING INTO THE BOILING WaTer.
WHEN THe GNOCCHI IS COOKED, THEY WILL FLOAT. GENTLY SCOOP THEM ouT WITH a SLOTTED SPOON anD LOWEr STralGHT INTO THE TOMATO Sauce. HanbLe THe
GNOCCHI Very GenTLY, SO You DONT enb UP WITH & POITIDGE OF POTATO! SErve In BOWLS WITH a SPIINKLE OF GraTeD Parmesan anb GarniSH WITH CHOPPED
parsLey.



