TRATTORIA AL PEMPIERE

GNOCCHI

WITH GUINEA-FOWL SAUCE FROM LESSINIA

A dish that captures the essence of a peasant tradition, where the authentic flavors

of Lessini mountains intertwine with the richness of the land.

INGREDIENTS

FOR THE GNOCCHI

1 kg yellow potatoes

300 g all-purpose flour (adjust
based on potato moisture)

1 whole egg

Salt to taste

FOR THE GUINEA-FOWL SAUCE
1 whole guinea fowl
(approximately 1.2 kg)

or cut into pieces

1 medium onion

2 carrots

2 celery stalks

2 cloves garlic

1 glass of dry white wine
500 ml chicken broth
(preferably homemade)

1 sprig of rosemary

1 bay leaf

1-2 sprigs of thyme

Extra virgin olive oil to taste
Salt and pepper to taste
Parmigiano Reggiano cheese
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PREPARATION

GNOCCHI

Boil whole potatoes with the skin in salted water for 30-40
minutes, then drain and peel. Mash the potatoes and mix in flour,
egg, and salt, kneading until smooth. Form into cylinders, cut the
gnocchi into pieces, and press them with a fork for ridges. Cook in
salted water until they float, then drain.

GUINEA FOWL SAUCE

Finely chop onion, carrot, celery, and garlic; sauté in extra virgin
olive oil with rosemary, bay leaf, and thyme. Add the guinea fowl
pieces and brown them. Pour in white wine, let it evaporate, then
add warm broth and simmer for about 1 hour. Shred the meat and
return it to the sauce. Toss the gnocchi with the sauce and serve
with grated Parmigiano Reggiano, if desired.

WINE PAIRING

Casisano Rosso di Montalcino DOC
Casisano Brunello di Montalcino DOCG
Tommasi Le Fornaci Lugana Riserva DOC

Tommasi Rafael Valpolicella Classico Superiore DOC
Tommasi Ripasso \/alpolicclla Classico Supcriorc DOC
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