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Ingredients 4 Portions
 = Kot�nyi Produkte

350 g Pot�toes, floury

2 Egg yolk

100 g Wholeme�l spelt flour

3 tbsp. Olive oil

150 g Bell peppers

2 tsp. Fresh s�ge le�ves,

chopped

1 pinch  Nutmeg, Ground

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Ground

Wholeme�l Gnocchi with S�ge

�nd Olive Oil

40—60 Min

Prep�r�tion

1 Boil the pot�toes in s�lted w�ter with the skin on, cook until �l dente �nd

peel.

2 Press the pot�toes through � ricer �nd, while still w�rm, mix well with the

egg yolk, nutmeg �nd se� s�lt.

3 Sh�pe the dough into sm�ll rolls. Cut these rolls into �pprox. 2-cm-long

pieces �nd roll over � fork or gnocchi bo�rd.

4 Add the gnocchi to boiling s�lted w�ter �nd le�ve them to boil until they

flo�t to the surf�ce. Lift the gnocchi out of the w�ter �nd �llow them to cool

on � tr�y th�t h�s been lightly gre�sed with olive oil.

5 Dice the bell pepper.

6 He�t the olive oil in � p�n �nd quickly fry the bell pepper. Add the gnocchi

�nd chopped s�ge �nd fry for 2–3 minutes.

7 Se�son with se� s�lt �nd ground pepper �nd enjoy.


