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Gnocchi with Roast Pumpkin, Sage and Brown Butter 
 

 
 

EQUIPMENT 
 

Medium Size Frypan, Micro-plane or Grater 
 
 

INGREDIENTS 
 

12-15 pieces of Pumpkin Gnocchi, 12 Small Pieces of Diced Pumpkin, 6 Sage Leaves,  
60gm Butter, Olive Oil, Salt and Pepper, Parmesan Cheese 

 
 

METHOD 
 

Heat a medium size frypan over a medium flame, add a splash of olive oil and heat, now add the pumpkin pieces and fry in the 
pan for 1 minute just until they begin to colour 

 
add the gnocchi, salt and pepper, pan fry the gnocchi for another 30 seconds without tossing the pan 

 
Now toss the pan revealing a nice crust on the gnocchi, flip over any gnocchi that didn’t make the journey and pan fry for a 

further 30 seconds 
 

Now add the butter, wait until the butter has melted then add the sage and continue to cook until the butter is just 
starting to brown 

 
Squeeze in the juice of half a lemon and remove from the heat 

 
Serve in a shallow bowl with some finely grated parmesan 

 
 
 
 

HINTS & TIPS 
 

- We have a recipe for making gnocchi that is perfect for this dish 
 

- Adding lemon to brown butter will make it darker so once it’s added remove and serve straight away 
 

- When pan frying gnocchi don’t toss the pan around, give the gnocchi a chance to develop a crust that way you get the 
crunch and the pillow like softness in one bite 


