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Gluten-Free Potato Gnocchi 
  
 
INGREDIENTS: 
 
2 pounds russet potatoes, washed  
1 cup white rice flour  
1/2 cup sweet rice flour  
2 large eggs  
Kosher salt 
Sage butter (combine 4 Tb butter and 3 sage leaves minced)  
 
METHOD: 
 
Adjust oven rack to center middle position and preheat oven to 400°F. Pierce potatoes a 
few times with a knife and place on a baking sheet. Roast until tender, about one hour. 
Remove potatoes from oven and allow to cool. 
 
Whisk together white rice flour and sweet rice flour. Using the flour mixture, flour your 
counter. Peel the potatoes and pass through a potato ricer onto the counter. Whisk 
together eggs and 1-teaspoon salt. Pour over the potatoes. Work the egg mixture into the 
potatoes with a bench scrapper or fork until potatoes begin to hold together. Mixture will 
be sticky.  Add the sage butter. 
Work one cup of the flour mixture into the potato mixture. Start by working the flour into 
the potato mixture with a bench scrapper or fork. As soon as a dough begins to form, 
begin kneading the dough by hand until all the flour is incorporated. The dough should be 
firm and not sticky. If it is, add the remaining flour mixture, about 1/4 cup at a time. (You 
can test the gnocchi by boiling a small pot of water and cooking a small piece of dough. 
The gnocchi should hold together.) 
 
Divide the dough into quarters. Then, as you work with it, cut each quarter in half. Cover 
remaining dough with a damp paper towel. Roll out each dough eighth into a log. Cut into 
bite-size pieces. Shape by either pressing a small indentation into each gnocchi or rolling 
the gnocchi over a fork or gnocchi board. Transfer shaped gnocchi to a lightly white rice-
floured baking sheet. Shaped gnocchi can either be frozen or cooked right away. 
 
To Freeze: Place baking sheet filled with gnocchi in the freezer. Once the gnocchi are 
frozen, transfer to a plastic freezer bag. Gnocchi may be frozen for up to two months. 
Cook as directed below. 
 
To Cook: Boil a large pot of salted water. Cook half the fresh or frozen gnocchi in the 
boiling water until they float, about four minutes. (Taste one gnocchi to ensure it is cooked 
through). Remove the gnocchi from the water with a skimmer and transfer to a bowl or 
pot of sauce. Repeat with remaining gnocchi. If gnocchi must be held for more than a 
moment, drizzle with oil and toss to prevent sticking.  
 
 
An alternative to the rice flour is Bob’s all-purpose GF flour. 
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CHEESY BREADSTICKS 
  
 
 
 
Makes thirty 12-inch breadsticks 
 
INGREDIENTS: 
 
1 cup plus 1-teaspoon (150) tapioca starch 
4 ounces sharp Cheddar cheese, freshly grated 
2 ounces freshly shredded Parmesan cheese 
4 tablespoons salted butter, cut up and chilled 
1 large egg 
 
METHOD: 
 



 
Position an oven rack in the center of the oven and preheat to 400 
degree. Line a baking sheet with parchment paper.  



 
In a food processor, combine the tapioca starch, cheddar, 
Parmesan, butter and egg and blend until the dough just begins to 
come together.  



 
Pinch out tablespoon chunks (30g) of dough and roll them out on 
the counter into 12- inch ropes of even thickness. Carefully transfer 
each rope to the baking sheet. You can place them fairly close to 
each other since they don’t puff up much during baking.  



 
Bake the breadsticks for 10 minutes, or until they are lightly 
browned on the bottom. Finish cooling on a cooling rack.  
 











image3.emf



ITALIAN BISCOTTI 
  
 
 
INGREDIENTS: 
 
1 cup whole almonds with skins (2/3 cup if adding chocolate chips) 
2 cups unbleached all-purpose flour (for GF use GF flour without Xanthan) 
1 cup sugar 
½ teaspoon baking powder (increase to 1 tsp. if GF) 
Pinch of salt – ½ teaspoon 
2 large eggs plus 1 for brushing on biscotti 
2 large egg yolks 
1 teaspoon pure vanilla extract 
¾ cup chocolate chips 
1 teaspoon Xanthan gum (if making GF) 
 
METHOD: 
 
1.   Preheat the oven to 350 degrees. 
2.   Spread the almonds on a large baking sheet and toast them until fragrant , 
6 to 8 minutes.  Set them aside to cool.  When they are cool, coarsely chop 
them.  Line another large baking sheet with parchment paper.  
3.   Combine the flour, sugar, baking powder, and salt in a large mixing 
bowl.  Add 2 of the whole eggs, the egg yolks, and vanilla and mix together 
with an electric mixer on low speed until just combined.  Mix in the almonds. 
4.   Turn the dough out onto a lightly floured work surface and divide it in 
half.  Shape each half into a flat log about 12 inches long and 2 ½ inches 
wide.  Place the logs on the prepared baking sheet several inches apart. 
5.   Beat the remaining whole egg and brush it over the dough.  Bake the logs 
until they are firm to the touch, about 35 minutes.  Remove them from the 
oven and allow them to cool completely. 
6.   Reduce the oven temperature to 325 degrees.  Transfer the logs to a 
cutting board and cut them into 1-inch-thick slices.  Lay the slices cut side 
down and return to baking sheet and return them to the oven.  Bake them until 
they are crisp, about 10 minutes.  Transfer sliced cookies to wire racks and let 
them cool completely.  
  
Biscotti will keep in an airtight container for 1-2 weeks. 











