
Pumpkin Gnocchi with Honey 
Brown Butter & Fried Walnut 
Gremolata  
sage + parmesan   
 
Yield: 6-8 servings 

 
Ingredients 
Pumpkin gnocchi: 
2 lbs russet potatoes 
2/3 cup pumpkin puree 
2/3 cup Parmesan cheese 
2 eggs, lightly beaten  
2 teaspoons salt 
½ teaspoon pepper 
2 ¾ cups flour 
 
Honey brown butter: 
2 sticks unsalted butter 
4 sage leaves 
2 tablespoons honey 
  
Fried walnut gremolata: 
3 oz chopped walnuts 
½ oz chopped parsley 
6 sage leaves, chiffonade  
1 teaspoon lemon zest 
¼ cup oil  
Salt 
 
Garnish: 
Shaved Parmesan cheese 
Watercress  



 

Directions 
Fried walnut gremolata: 
Toss the walnuts, parsley, sage, and lemon zest together in a small bowl.  In a 
medium-sized sauté pan, heat the oil over medium heat.  Test the oil to make sure it 
sizzles.  Working in batches, fry the walnut gremolata mixture until golden brown 
(watch carefully so it doesn’t burn).  Using a slotted spoon, transfer the mixture to a 
paper towel-lined plate and immediately sprinkle with a pinch of salt.  Repeat until 
all of the gremolata is fried.  Reserve until ready to serve.   
 
Pumpkin gnocchi: 
Bring a large pot of water to a boil.  Peel the potatoes.  Cut them in half and then in 
eighths to get even-sized chunks.  Boil the potatoes until tender.  Remove from the 
pot and mash the potatoes with a potato masher until you reach a crumbly 
consistency.  Spread the potatoes out onto a baking sheet and let cool.  In a large 
mixing bowl, combine the cooled potatoes, pumpkin puree, Parmesan cheese, lightly 
beaten eggs, salt, and pepper.  Using your hands, mix until incorporated.  Add the 
flour a half cup at a time until the dough comes together (it will be a little sticky).  
On a lightly floured working surface, cut the dough into 6 large pieces.  Roll each 
piece out into a long rope, about 1/2-inch in width.  Cut the rope into 1/2-inch pieces 
using a sharp knife.  Roll each piece across a gnocchi board, lining them on a floured 
baking sheet until they are all formed (see Kayla’s notes).  In a pot of boiling, salted 
water, work in batches to cook the gnocchi.  As soon as they float to the top, remove 
them with a slotted spoon.  
 
Honey brown butter: 
While the gnocchi is cooking, melt the butter in a small saucepan over low heat.  
When the butter is melted, add the sage leaves and increase the heat so that the 
butter browns.  Watch it closely.  As soon as it browns, remove it from the heat and 
whisk in the honey.   
 
To serve: 
Place the pumpkin gnocchi onto a plate and spoon the honey brown butter over each 
bite.  Top with the fried walnut gremolata, shaves of Parmesan cheese, and a few 
sprigs of watercress.  Alternatively, you can lightly toss everything in a large bowl if 
serving family-style.  Season with salt and pepper to taste.   



 
Kayla’s Notes: 
If you do not have a gnocchi board, use the tines of a fork to form the gnocchi.  FoodNouveau’s 
YouTube video shows how to roll gnocchi both ways. 
 
This recipe makes a lot of gnocchi dough.  I usually make the dough, cut and form all of the 
gnocchi, and then freeze whatever I don’t want to immediately cook.  You can freeze it in a single 
layer until nice and firm.  Then you can transfer them to a zip-lock bag to save room in your 
freezer.  Just take them out when you want gnocchi again and you can drop them right into boiling 
water. 
 


