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Sweet Potato Gnocchi with Spinach and Cashew Cream 

Recipe  

Ingredients  

 1-pound sweet potato 

 1 cup whole milk ricotta 

cheese 

 ¼ cup parmesan cheese 

 1 tsp salt 

 1 ¼ plus flour 

Method 

 Bake sweet potato in 

either microwave or oven 

until soft when punctured with a knife. While still warm peel 

skin off sweet potato and mash or process until smooth. To 

the mashed sweet potato add ricotta cheese, parmesan and 

salt, stir until well combined. Gently combine the flour, ½ cup 

at a time, with the sweet potato mixture.  As mixture pulls 

together, place on a floured work surface and form a “loaf” of 

dough.  Cut a slice from the loaf and roll slice into a rope. Cut 

the rope into 1-inch pieces and carefully transfer to a pan. 

 Bring a pot of water to a boil then reduce heat and allow water 

to just bowl/simmer. Add gnocchi and boil/simmer until the 

gnocchi floats, occasionally stir during cooking time. Drain 

gnocchi. 

 While gnocchi are cooking, heat ¼ cup unsalted butter in a 

large skillet. Allowing it to become golden brown add 2 to 3 
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handful of spinach allow to wilt. Add gnocchi and carefully stir 

to coat and heat through. 

Cashew Cream 

 1 cup cashews 

 ½ cup water 

 ½ salt 

 1 clove roasted garlic 

 ½ cup heavy cream (approximately) 

Method:  

 Soak cashews for 2 or more hours in a bowl that allows for 

cashews to be fully covered with water.  Drain cashews and 

place in high-speed blender. Add garlic and salt, blend on high 

to break down cashews. Add ½ water and blend to smooth. 

Mixture will be thick, now add enough cream to thin to 

desired consistency. Taste and add salt to taste. Heat when 

needed. 

 Plate gnocchi and top with cashew cream. 

 


