
Ricotta Gnocchi 

By: Stephanie Goldfarb 

 

Ingredients: 

2 cups ricotta cheese 

1 cup grated parmesan 

1 ½ tbls extra virgin olive oil 

2 large eggs 

1 ¼ c of flour, plus more for dusting 

½ stick of butter 

1 pint cherry tomatoes 

1 bunch fresh basil 

Participants will need a big pot of boiling water (make sure the water is already 
boiling before the class starts). Also, they will need plenty of clean counter space 
to work on, and a large sauté pan. 
 

 

 


