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Mozzarella Baked Gnocchi Bolognese

Preparation time: 45 min
Difficulty: Medium



Ingredients For this recipe we used:

e Balsamic vinegar: 2 teaspoons Organic Chopped Tomatoes 27 once

e Basil, torn, sliced or chopped: 1/4 cup

e Cloves garlic, chopped: 4

e Dried porcini mushrooms: 1 ounce

e Gnocchi: 1 pound

e Ground beef: 1 pound

e |talian seasoning: 1 tablespoon

e Mozzarella cheese, shredded: 2 cups

e Onion, diced: 1

e Pancetta (or bacon), diced: 1/4 pound

e Parmigiano reggiano (parmesan cheese), grated:
1/4 cup

e Red pepper flakes: to taste

e Salt and pepper: to taste

e Worcestershire sauce: 2 teaspoons

Preparation

My mother’s spaghetti bolognese was one of my favourite meals growing up and | often find myself reminiscing
about it. | have my own version of the bolognese sauce now and | make it quite often, though | sometimes change
up the pasta to keep things fresh and gnocchi is a great alternative! Gnocchi are Italian soft dough dumplings
that are often made with potatoes as the primary ingredient. You can make it fresh or you can buy them at the
store either dried or vacuum sealed and you prepare them by boiling them like pasta. You can serve them with
any kind of sauce and | like to go with my take on the classic bolognese sauce. The soft and pillowy potato
dumplings are magical in a tasty bolognese and things get even better when you cover everything with plenty of
mozzarella cheese and bake it in the oven until the cheese has melted. This mozzarella baked gnocchi bolognese
is a tasty and satisfying meal that is pretty easy to make and the leftovers taste even better the next day so feel
free to make a double batch!

1. Cover the mushrooms in 1 cup of just boiled water and let sit for 15 minutes, before draining, reserving the
liquid, and chopping.

2. Meanwhile, start bringing a large pot of water to a boil to cook the gnocchi in and let it boil until ready.

3. Meanwhile, cook the pancetta in a large pan over medium-high heat until cooked and slightly crispy, about 7-
10 minutes, before setting aside.

4. Add the ground beef and onions and cook until cooked through and lightly brownfed, about 7-10 minutes
before adding the garlic, pepper flakes and chopped mushrooms and cooking for a minute.

5. Add the mushroom water and deglaze the pan by scraping any brown bits off the bottom of the pan with a
wooden spoon as it simmers.

6. Add the bacon, Pomi organic chopped tomatoes, italian seasoning, worcestershire sauce, and balsamic
vinegar, bring to boil, reduce the heat and simmer for 5 minutes.

7. Meanwhile, add the gnocchi to the boiling water and cook, draining when it's ready.

8. Meanwhile mix the parmesan into the sauce, season with salt and pepper to taste, mix in the basil and gnocchi
when ready.

9. Sprinkle on the cheese, transfer to an oven and broil until the cheese has melted.

Recipe by Kevin Lynch of closetcooking.com
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