Pumpkin Gnocchi

This recipe takes about 25 minutes to prepare and 10 minutes to cook.

Serves 4.

1/4 cup unsalted butter (or 4 tbsp. olive oil)

¼ cup pine nuts (or alternate as pine nuts are very expensive)

8 large basil leaves (or 12 fresh sage leaves), thinly sliced

2 cups pumpkin puree

½ cup finely grated Parmesan

1 egg

1 tsp. salt

¼ tsp. ground nutmeg

½ tsp. dried ground sage

3+ cups all purpose flour

Gnocchi:  In a large bowl, stir together the pumpkin puree, Parmesan cheese, egg, salt and nutmeg.  Using a wooden spoon, stir in 2 ½ cups of the flour to make a soft, sticky dough that pulls away from the bowl but still sticks to the spoon and fingers.  Keep adding ¼ cup of flour at a time until the desired consistency is reached.

On a well-floured surface and with floured hands, divide the dough into four equal sections.  Roll each section into a long ¾-inch diameter rope.  With a sharp knife, cut each rope diagonally into ¾-inch pieces.  If the dough is still too sticky to handle easily, generously flour the counter or cutting board so that the dough picks up more flour as it is rolled.
In a large of boiling salted water, cook gnocchi in 2 batches, stirring gently. Gnocchi is finished when it floats to the top (about 3 minutes).  Removed using a slotted spoon and place on serving platter or in a bowl. 

Meanwhile, melt the butter (or heat the oil) over medium heat in a small skillet and add the ground sage.  Cook the pine nuts until lightly toasted and the butter just begins to brown, about 2 minutes.  Scrape this mixture over the gnocchi and stir gently to coat.  Sprinkle the basil or sage leaves over top and serve.
