POTATO GNOCCHI WITH BEEF RAGU
 ½
cup olive oil

 1 ¾
cups chopped onion

 3
oz pancetta, finely chopped

 2
oz. prosciutto, finely chopped

 3
Tbls  garlic, finely minced

 2
pounds ground chuck

4
cups beef broth

1
oz. dried porchini mushrooms,  broken into small pieces

1
Tbls dried sage leaves

1 
6 oz. can tomato paste

1 
28 oz can diced tomatoes in juice

3
cups  water

Heat oil in a heavy pot over medium heat. Add onions, pancetta, prosciutto and garlic sautéing until mixture begins to turn brown, about 10 minutes. Add ground chuck and cook until no longer pink, about five minutes. Add 1 cup of stock, mushrooms and sage. Simmer until the liquid is almost absorbed, about 4 minutes. Add remaining 3 cups of stock, one at a time, until each is almost absorbed. Mix in tomato paste, then tomatoes with juices. Simmer until meat is very tender tiring occasionally and thinning with about 1 cup of water every half hour for 1 ½ hours. Sauce should be of medium consistency. (can be prepared up to 4 days ahead. Refrigerate uncovered until cold. Cover and keep refrigerated).

GNOCCHI
 4
small russet potatoes (22- 24 oz total), peeled and cut  into ½ inch chunks

 1
large egg

2
Tbls whipping cream

1 ¼
tsp salt

1/8
tsp ground nutmeg

1½
cups(about)flour

Steam potatoes for about 12 minutes. Cool slightly and rice. Add egg, cream, salt and nutmeg. Add flour and mix. Kneading until slightly sticky. Divide into 6 equal portions. Roll each portion into ¾” diameter log. Cut into ¾ inch lengths and score over tines of whisk. Arrange on floured cookie sheet. Cook 1/3 at a time in boiling water until they rise to the surface, 4-5 minutes. Check after 4 minutes.

To serve, reheat gnocchi in pan with butter until heated through. Serve with ragu. Top with Parmesan cheese and serve with crusty bread.

SERVES:
6
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