Fall recipe: Porcini Restaurant 2048 Sansom st, Phil. Pa.   porcinirestaurant.com
	
                                                               Pumpkin Ricotta Gnocchi W/ Sage butter
                                                                          (Makes 6 servings)
Ingredients:
4 cups whole milk ricotta 
1 cup canned pumpkin
2 extra large eggs
1 tsp kosher salt
4 cups all purpose flour
Sauce:
6 fresh sage leaves 
¼ stick unsalted butter
½ cup Pecorino Romano cheese
Make two piles one ricotta cheese the other all propose flour
Make a well in the ricotta; add the two eggs and pumpkin
Sprinkle salt evenly on eggs ricotta and pumpkin
Using a fork slowly blend the eggs and cheese until fully incorporated 
Slowly add a little flour at a time until dough in formed (leave a small amount of flour to use as bench flour)
Roll in to 8 inch long ropes ½ inch thick
Cut in ¾ inch pieces
Blanch gnocchi in salted boiling water until they float to the top, remove and place on lightly oiled sheet tray 
On med-low heat melt butter in large skittle add whole sage leafs add Gnocchi sprinkle Pecorino Romano
then serve     








