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	Preparation name: Gnocchi della Terra

	Number of servings: 10 Preparation    Time: 45min

	Item Description
	Unit
	Gross Weight

	Sweet potato
	Kg
	1,000

	Onion
	Kg
	0,200

	Tomato Italian
	Kg
	0,800

	Basil
	Kg
	0,015

	Yellow pepper
	Kg
	0,150

	salt
	Kg
	0,010

	chili
	Kg
	0,005

	Olive oil
	L
	0,100

	Grana Padano
	Kg
	0,500

	Egg
	Kg
	0,200

	Wheat flour
	Kg
	0,200

	Method of preparation:

- Cut the potato into uneven pieces and put to boil with water in a pan.

- When the potato is already cooked, knead and turn into a mashed potato, add the egg, salt, pepper and wheat flour.

- Mix well until obtaining a homogeneous mass, make rolinho and cut pieces of the mass.

- Put a pan with water to boil, put the pieces of gnocchi cut to kitchens, after a few moments cooking and as soon as they start the float are ready, reserve.

- In another pan, add finely chopped onion with a little olive oil. Sauté the onion until it becomes caramelized.

- Add the tomato already lightly cooked, chopped, without skin and without seed along with the caramelized onion.

- Allow to boil for about 20 minutes adding water and controlling the flame if necessary.

- Place the peppers over the mouth of the stove to smoke and remove the skin, after removing the skin, cut into strips and add along with the tomato and onion and let braise for a few moments.

- Add the basil leaves and olive oil in the mixture.

- With the sauce ready, add the gnocchi already cooked and sauté a little.

- Now only serve the gnocchi with the sauce and with the cheese grated on top.
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He sweet potato gnocchi dish was created to take part in the Fabriano gastronomic event, this dish was inspired by a basic concept, using a simple yet different cuisine. For this we sought the basis of the dish in the gnocchi, classic representation of Italian gastronomy, the famous food prepared by the ninth, a food of a kitchen that has history and a very concrete base. The use of sweet potatoes in the preparation of gnocchi was precisely to generate a small fusion gastronomy of a very classic preparation with a somewhat exotic ingredient in Italy.

The sweet potato was not chosen by chance, at first it was chosen for its slightly sweet and very distinctive flavor. Second why the quest to comply with the proposals of the 2030 agenda inspires a full use of food, The sweet potato you can use whole, with peel to make the preparation and or use the bark to make a crunchy on the plate. Another interesting thing is that it is a food that is part of family farming, a more organic agriculture and without the use of genetic modifications and use of pesticides.

Another reason for the use of this differentiated food is due to its low glycemic index, high nutrition power and energy supply as carbohydrate.

To complement the sweet potato gnocchi, a rustic sauce was prepared with onion, tomato, basil and smoked yellow pepper, providing a sauce with a strong flavor and low complexity.

All the preparation is simple and easy to make and the idea was exactly this, nothing to prepare a plate of 3-star restaurants that are unattainable for most people, but a dish that is tasty, nutritious, cheap, with a concept of sustainability and above all a dish with the face of the classic Italian food a real Mande food in Italy.
