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Whole Wheat Gnocchi with Butternut Squash and Sage Brown Butter

Brown butter is not a trick for culinary professionals—it’s just butter, cooked until the
tiny solid pieces (which we don’t normally see) turn brown. You can do it. I use part
butter and part olive oil, but if you don’t feel particularly inclined to reduce your butter
intake, by all means, use all butter.

TIME: 10 minutes (after water boils)
MAKES: 2 big or 4 small servings

1 (1-pound) package cubed butternut squash, or 1 pound squash, cubed (3/4” pieces)
1 (17.6-ounce) package whole wheat (or regular) gnocchi
1/2 stick (4 tablespoons) unsalted butter
1 tablespoon finely chopped fresh sage
2 tablespoons extra virgin olive oil
Salt and freshly ground pepper
1/2 cup toasted pine nuts
Freshly grated Parmesan cheese, to taste

Bring a large pot of water to a boil. When boiling, add the butternut squash, return the
water to a boil, and cook for 4 minutes. Add the gnocchi, and cook until the gnocchi all
bob up to the surface of the water, an additional 3 minutes (or according to the directions
on your package).

Meanwhile (you can do this before the water boils), melt the butter over medium heat in a
small saucepan. When the butter has liquefied, add the sage, and cook at a bare simmer
for about 5 minutes, or until any foam has subsided and you begin to see flecks of brown
at the bottom of the pan, and the butter begins to turn from golden to brown. Remove
from the heat, add the olive oil, and set aside until the gnocchi are done.

When the gnocchi are done, drain them with the squash and return both to the pot.
Drizzle the butter/sage/oil mixture over the pasta and squash, season with salt and pepper,
and toss to distribute the sauce evenly. Serve in bowls, garnished with the pine nuts and
plenty of Parmesan cheese.


