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Gnocchi with Morels and Mascarpone Cream
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Fresh morel mushrooms are only available for a few weeks each year, and are best used
just after they’re picked. They look like little hats, which means they can sometimes hide
debris (read: bugs) inside. I tend to cut them open and slice them before I use them, just
to be completely sure no one’s coming along for the ride. Serve the gnocchi with a big
simple salad and a glass of pinot noir.

TIME: 20 minutes, if using storebought gnocchi
MAKES: 4 smaller servings

1 (17.6-ounce) package regular or whole wheat gnocchi, or homemade
1/2 pound morel mushrooms, cleaned and ends trimmed
4 tablespoons (1/2 stick) unsalted butter
1 clove garlic (or 4 garlic shoots), finely chopped
6 large sage leaves, chopped, or 1 tablespoon chopped fresh thyme
Salt and freshly ground pepper
1/4 cup mascarpone cheese

Bring a big saucepan of salted water to boil for the gnocchi. While the water heats, slice
the mushrooms vertically into halves or quarters, or eighths for larger mushrooms.

When the water comes to a boil, melt the butter in a large skillet over medium heat.
When the butter has melted, begin cooking the gnocchi according to package instructions.
Add the garlic and the sage to the skillet, and cook for about 30 seconds, stirring. Add the
mushrooms, season with salt and pepper, and cook for about 3 minutes, stirring
occasionally, or until the mushrooms just begin to cook down.

Strain the gnocchi, and transfer it to the skillet with the mushrooms. Stir to coat the
gnocchi with the butter sauce, season to taste with salt and pepper, then transfer the
gnocchi to four wide bowls and top with any remaining mushrooms and a dollop of the
mascarpone cheese. Serve immediately.


