VEGAN SWEET POTATO GNOCCHI
Vegan Sweet Potato Gnocchi

3 
Pounds( about 4 medium sized) Sweet potatoes

2½ 
Cups All purpose flour

2 
Teaspoons Salt

½
Teaspoon Cinnamon

Butter Herb Sauce

½
Cup Vegan butter, I used Earth Balance

5 
Springs Thyme, fresh

1 
Tablespoon Sage, fresh


Salt and Pepper to taste

Coconut Bacon

1 
Cup Coconut flakes

1 
Tablespoon Soy Sauce

2 
Teaspoons Liquid smoke

2 
Teaspoons Maple syrup

1 
Teaspoon Sriracha (optional)

1. Preheat the oven to 375 degrees. Wash your sweet potatoes and prick them all over with a fork. Then put them right on the oven rack and bake for about 1 hour or until they are completely soft. 

2. Remove from the oven and let them cool completely. You can put them in the fridge to speed up the process. 

3. While the sweet potatoes are cooling, make the coconut bacon if you are making it. Reduce the oven to 325 degrees. 

4. Add the coconut flakes to a bowl, then top with the soy sauce, liquid smoke, maple syrup and sriracha. Toss to coat all of the coconut. Spread the coconut out in a single layer on a baking sheet sprayed with non stick spray. Bake at 325 degrees for 5 minutes, flip and stir the coconut and then bake for another 5 minutes. 

5. Make sure to keep your eye on the coconut at the end, it will burn easily. It is done when it is nice and brown. Set aside to cool. It will get crispy. 

6. When the sweet potatoes are cool, peel the skin off all of them, then you are going to mash them. I like to use a ricer so there are no lumps. If you don't have one though, you can whip them with a hand mixer, or just mash them really well with a hand masher or fork. 

7. Add the mashed sweet potatoes, the salt and cinnamon to a bowl, then start adding the flour a little at a time, stir the flour into the sweet potatoes after each addition. Once it gets too hard to stir you can begin to knead with your hands. 

8. Knead the dough for a minute until it becomes smooth and not sticky. Form it into a ball and then place the ball onto a floured surface. 

9. Begin to bring water to boil in a large pot. 

10. Now, cut the dough into 4 smaller sections. Taking one section, set the others aside. Sprinkle with a little more flour. Knead for another minute, adding as much flour as you need to make sure it isn't sticky. 

11. Then form into a log, then roll with your hands until it is a long snake that is about the diameter of your thumb. Then cut into 1 inch nuggets. Make sure to keep the gnocchi separate so they don't stick together.  

12. Repeat with each section of the dough ball. Then once the water is boiling, add the gnocchi into the water in batches so you don't over crowd the pot. Boil for about 2-3 minutes, they will float to the top when they are done. 

13. Scoop out the gnocchi when they are done and place in a colander. Then add more gnocchi, repeating until they are all cooked. 

14. Next, in a large non stick skillet, heat the vegan butter on medium high. Once it has melted, add the herbs. Then add the gnocchi to the skillet and saute in the vegan butter for a few minutes to brown them a bit. Sprinkle with a pinch of salt and pepper. 

15. Serve immediately topped with coconut bacon.  
Prep Time 30 mins 


Cook Time 1 hr 15 mins 

Total Time 1 hr 45 mins

 

Fluffy and delicious vegan sweet potato gnocchi, sauteed in a vegan butter herb sauce and topped with coconut bacon. 

Servings: 6
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