
MAKES 
AROUND 
4 PORTIONS

1kg potatoes

3 eggs, beaten 

300g plain flour – you can use bread flour, pasta flour or wholemeal flour 

Pinch of salt
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�STEP 1. 

Cook the potatoes in their skins 
in an oven until soft – basically 
as you would a jacket potato 
but for a bit longer so they are 
super soft!

�STEP 5. 

With your hand start to mix 
everything together adding 
more flour as needed until it 
becomes a dough (a bit like 
pastry)

Whilst there might not be much pasta left on the shelves why 
not try this simple & tasty gnocchi recipe? Serve with a simple 
sauce or some basil pesto, grate some cheese over the top for 
a delicious dinner.

TIPS 

•	 You can add in sweet potato or squash rather than potato 

•	 The gnocchi can be made the night before and cooked the 


