
THEDL'S BEETROOT &
POTATO GNOCCHI
with Squash Wedges and Dried South Tyrolean Speck on

Gorgonzola & Mascarpone Fondue

Ingredients
Serves 4

For the Gnocchi

600 g floury potatoes

250 g beetroot purée

2 egg yolks

250 g flour

Salt 

Pepper 

Caraway

250 g milk

250 g single cream

Roux (45 g butter, 45 g flour)

½ kg squash

150 g South Tyrolean speck, diced

Preparation Cook

Preparation
Peel the boiled potatoes and press through a ricer into a bowl.

Purée the soft beetroot with a mixer and add, along with the

egg yolks, salt, pepper, caraway and flour, to the potatoes and

mix well. Remove from the bowl and knead by hand to form a

compact dough.

Peel the squash, remove the seeds and cut into wedges. Heat

oil in a frying pan and slowly cook the wedges over a medium

heat for 10 minutes, season with salt and pepper and just

before the end mix in the diced speck.

The gnocchi dough is now cut into several pieces, with each

piece being turned into a roll. Regularly sprinkle with a little

flour to ensure that you are able to work the dough. Now cut

gnocchi-sized pieces from the roll and place in gently

simmering salted water. As soon as the gnocchi rise to the

surface they can be skimmed off.

Put a little of the Gorgonzola and Mascarpone fondue on a

plate, place the gnocchi on top and garnish with the squash
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Recipe by: Restaurant THEDL / Hotel Botango

200 g Gorgonzola

1 tbsp Mascarpone

Salt

Pepper

wedges and the speck.

                                          2 / 2  


