
PUMPKIN AND SAGE BAKED
GNOCCHI 
Just when you thought pasta bakes couldn’t get any better, this easy recipe 

for pumpkin and sage gnocchi comes along. 

15 MINS PREPARATION | 1 HOUR COOK TIME | SERVES 4 | DIFFICULTY: EASY

INGREDIENTS 
• 750g store-bought potato gnocchi 

• 1/3 cup (80ml) olive oil

• 16 sage leaves

• 750g Queensland blue or Jap pumpkin, cut into 5mm-thick slices

• 2 egg yolks

• 600ml pure (thin) cream

•	 1/2	tsp	finely	grated	nutmeg

• 3/4 cup (75g) coarsely grated mozzarella

• 100g blue cheese, crumbled

• Roasted chopped hazelnuts, to serve 

 

METHOD
1. Preheat oven to 200°C. Grease a 32cm round 3.75L (15-cup) baking dish.

2. Cook gnocchi according to packet instructions, then drain and rinse  

 under cold water.

3. Toss pumpkin and remaining 1 tbs oil in a bowl. Combine with   

 gnocchi, egg yolks, cream, nutmeg, 1/2 cup (50g) mozzarella, half   

 the sage and half the blue cheese. Spoon into prepared dish and top  

 with remaining 1/4 cup (25g) mozzarella.

4. Bake for 45-50 minutes or until pumpkin is tender.

5. Meanwhile, heat 1/4 cup (60ml) oil in a frypan over medium-high   

 heat. Add the remaining sage and cook for 1 minute or until crisp and  

 bright. Remove using a slotted spoon and drain on paper towel,   

 reserving oil.

6. Top with nuts, fried sage and remaining 50g blue cheese.

7. Drizzle with reserved sage oil to serve.

 

WINE MATCH: 

FOX CREEK WINES TEMPRANILLO
Our Tempranillo is a medium-bodied wine which showcases juicy plums 

and blueberries, framed by herbs, subtle oak and soft plush tannins. Its 

savoury	edge	and	smooth	tannin	profile	match	well	with	a	wide	range	of	

foods and is especially enjoyed when paired with savoury dishes.

Recipe from delicious.
BY Charlotte Binns-McDonald

https://www.delicious.com.au/recipes/pumpkin-sage-baked-gnocchi/oqgucLZ9

