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PREPARATION

GNOCCHI
Cook the potatoes with the skin in salted water. Once fully cooked, 
peel and mash them. Combine the mashed potatoes with eggs, 
flour, salt, and nutmeg to form a dough. Shape the gnocchi and 
set aside. Cook them in a pot of salted water; they are ready when 
they float to the surface. Toss with the Grana Padano cream and 
add black truffle to taste.

GRANA PADANO CREAM
In a saucepan, heat the milk and cream. Gradually add the grated 
Grana Padano, one tablespoon at a time, stirring with a whisk. 
Finish with a pinch of salt and nutmeg.

INGREDIENTS

FOR THE GNOCCHI
3 kg potatoes (for gnocchi)
3 eggs
900 g flour
20 g salt
A pinch of nutmeg

FOR THE CREAM
150 g milk
150 g fresh cream
150 g Grana Padano DOP 
(aged 24 months)
Salt
A pinch of nutmeg

Tommasi Ripasso Valpolicella Classico Superiore DOC

WINE PAIRING

Ristorante borgo antico

GNOCCHI
WITH GRANA PADANO FONDUE 

AND BLACK TRUFFLE

For generations, gnocchi have been a symbol of tradition for Verona and the Tommasi 
Family; a dish that captures the flavors and gestures of a time-honored cuisine, 

elevated by the gourmet touch of black truffle.
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