LEFTOVER MASHED POTATO GNOCCHI
1 
large egg

1 
cup (120 g.) (or more) all-purpose flour, plus more for dusting

1 
cup leftover mashed potatoes, cold

¼ 
tsp. kosher salt, plus more


Store-bought or homemade pasta sauce, for serving

In a large bowl, stir egg, flour, mashed potatoes, and salt with a rubber spatula, adding more flour ¼ cup at a time if needed, until a dough comes together. Knead in bowl with your hands until smooth, about 2 minutes.
On a lightly floured surface, divide dough into 4 pieces. Using your hands, roll each piece to a long rope about ½" in diameter. Cut ropes into 1" pieces. Add more flour to surface as needed between ropes to prevent sticking. Arrange pieces on a baking sheet.
Using the back of a fork, roll each piece of dough along the tines to create ridges. Return to baking sheet. If dough is too sticky, sprinkle a small amount of flour over pieces before rolling on fork.
In a large pot of boiling salted water, cook gnocchi, stirring occasionally, until they float to the top, 1 to 2 minutes. Using a slotted spoon, transfer gnocchi to preferred sauce and toss to coat.
Make Ahead: Uncooked gnocchi can be cut 1 month ahead; transfer to a freezer-safe container and freeze.
SERVES: 3
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10 MINS

TOTAL TIME:

40 MINS

CAL/SERV:

362

SavePrint

It’s always hard to gauge how much food to make for a crowd, especially on a food-centric holiday like Thanksgiving. Personally, I’d rather make way too much than run out, so I often have quite a bit of food left over. Some are easy to repurpose, but others, like mashed potatoes, require a little extra effort to bring them back to life. In my time, I’ve turned them into potato pancakes or fried mashed potato balls, but this year, I wanted to see if I could repurpose them into another potato classic—gnocchi. Good news: It worked even better than I hoped.
Making homemade gnocchi isn’t very complicated, though it does require cooking a bunch of potatoes. Using mashed potatoes saves you a few extra steps and still results in tender, chewy gnocchi that doesn’t taste overwhelmingly of any additional ingredients, like sour cream, butter, and milk. Here's how I did it:
Top tips:

Since not all mashed potatoes are made the same, you may need more flour than the 1 cup I suggest below. I almost always used an extra ¼ cup when testing, but wanted to start with just 1 cup in case your mashed potatoes are much stiffer than mine. Add extra flour just ¼ cup at a time until your dough comes together and is easy to knead without sticking to your hands immediately. If you do wind up using extra flour, add a little more salt to your potatoes too, so your gnocchi doesn’t end up flavorless.
Serving ideas:

These could be paired with any of your favorite sauces, like a bright pesto in warmer months or a nutty brown butter when it’s cold out. To keep things simple, I tossed mine in a simple marinara with some Parmesan shavings for a super-simple pasta dish that works any time of year.
Storage:

You can use mashed potatoes that are up to 3 days old. Once you make the dough for the gnocchi, feel free to freeze it. They’ll keep in the freezer for up to 1 month. You can cook the gnocchi straight from frozen; they may just need an extra minute or so to boil.

