SWEET POTATO GNOCCHI WITH KALE AND BROWN BUTTER
1 
large sweet potato (about 1 ½ C of flesh once cooked)

¼ 
cup grated pecorino romano cheese, plus more for garnish

4 
ounces mascarpone cheese


Kosher salt

½ 
tsp black pepper

1 
Tbls lemon zest

1 
cup flour, plus more for rolling

6 
Tbls unsalted butter

16 
ounces kale, roughly chopped


Juice of one lemon, plus more for garnish

Bake or microwave the sweet potato until completely tender (approximately 45 minutes in an oven or 5 minutes in a microwave). Set aside until just cool enough to handle.

In a medium bowl combine pecorino, mascarpone, ½ tsp kosher salt, black pepper, and lemon zest.

Peel the sweet potato, scoop out the flesh, and add it to the cheese mixture. Mash with a fork until smooth (some lumps here and there are fine though).

Add the flour and stir until you have a slightly sticky dough. Divide into the thirds.

On a well-floured surface, gently take one piece of dough and using your fingers roll it into a 16 inch rope (it should be about ¾ inch in thickness). Continue with the remaining dough – dusting with flour as needed.

Using a knife or pastry scraper, cut each rope into 16 one-inch pieces. Place on a floured baking sheet and transfer to the fridge. You can also freeze them at this point.

Bring a large pot of water to a boil.

While you’re waiting, heat a large skillet over medium heat and add the butter. Cook the butter, swirling frequently, until it bubbles up and then begins to brown. Then lower heat as low as it will go (or just turn it off).

When your water is boiling, add a generous handful of kosher salt (like 3 tablespoons or more).

Add your gnocchi and cook, stirring gently every so often. The gnocchi will take 3-4 minutes to cook. You’ll know they’re done when they float.

Using a spider or slotted spoon, transfer the gnocchi from the water, directly to the brown butter – the less water you bring over in the step the better.

Bring the heat up to medium and spread the gnocchi into an even layer. Cook undisturbed for at least 2 minutes, or until the gnocchi begin to brown and crisp. Then flip and cook on the other side. They’ll flip when they’re ready – if you try prematurely they’ll stick. Remove using a slotted spoon and drain on a paper towel lined plate.

While the gnocchi are sautéing, bring the water back up to a boil and add your kale. Cook for 5 minutes, or until completely tender but still green.

Drain the kale and add it to the skillet, tossing to coat in the remaining brown butter. Add the lemon juice and season to taste with salt and pepper.

Gently fold the gnocchi back into the skillet with the kale.

Serve and top with grated pecorino cheese and lemon wedges.
Homemade gnocchi is intimidating, but I honestly don't know why. Microwave that potato, mash it up with some tasty cheeses, and then add in just enough flour to bring it all together. You will get a little messy, but it will be soooooo worth it. Also brown butter because yum and kale because balance.

