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POTATO GNOCCHI WITH SAUCE BOLOGNESE
AND BOSTON BIBB SALAD WITH
BLOOD ORANGE VINAIGRETTE
This recipe was created exclusively by Executive Chef Tom Holloway

and is frequently served at Rustic Kitchen.

INGREDIENTS FOR THE BOLOGNESE SAUCE
4 oz Pancetta, diced 1⁄4 inch
1 pounds Ground Beef
1/2 pound Ground Pork
1/2 pound Sweet Italian Sausages, removed from casing
1 medium Onion, diced 1⁄4 inch
1⁄2 bunch Celery, diced 1⁄4 inch
1 large Carrot, diced 1⁄4 inch
3 ea Bay Leaves
6 ea Black Peppercorns
6 ea Whole Allspice
1 ea Cinnamon Stick
1/2 cup White Wine
4 oz Tomato Paste
Water to cover
8 oz Heavy Cream
1 oz Whole Butter
1 cup Grated Parmesan Cheese or equivilent
1 bunch Italian Parsley, chopped
1 ea Whole Nutmeg
Salt & Pepper to taste

PREPARATION FOR THE BOLOGNESE SAUCE
In a large sauce pot, sweet pancetta with olive oil until cooked about half way.
ADD Onions, Celery & Carrots and sweet down until onions start to become translucent.
About 10 min.
ADD Beef, Pork & Italian Sausage and COOK until lightly browned. PLACE Bay Leaf, Peppercorns,
Allspice & Cinnamon Stick in cheese cloth and tie off the top to form a sachet(bag).
ADD the sachet. DEGLAZE pan with White Wine and add Tomato Paste. ADD just enough
water to cover. Turn down the fl ame to medium and simmer for 1 1⁄2 to 2 hours.
REMOVE any unwanted fat on the top by skimming with a ladle or spoon. Just before serving,
ADD Heavy Cream, Butter, Parmesan Cheese & Chopped Parsley. Season to taste with Salt,
Pepper & Freshly Grated Nutmeg.



www.RusticKitchen.biz

INGREDIENTS FOR GNOCCHI
2 pounds Baking Potatoes
1 cups All Purpose Flour, plus a little extra for rolling
1 Tbsp Kosher Salt
1 xlg Egg, lightly beaten

PREPARATION
ROAST the potatoes in a 400° oven for 45 to 50 min. until just done. (Don’t overcook the
potatoes) REMOVE potatoes from the oven and let them COOL just long enough that you
can handle them without burning your hands. CUT the potatoes in half and scoop out the
fl esh. PASS the potato through a ricer into a large bowl. ADD the fl our, salt & egg and knead
into a sticky dough. Be careful not to overwork the dough. Divide the dough into 4 balls and
roll the balls into ropes about 1⁄2 inch thick. CUT the ropes into 1⁄2 pieces and score them
by running them along the tines of a fork.
COOK the gnocchi in a large pot of boiling salted water until they fl oat to the top of the
water (approx 1 min) continue to cook for 1 min. TEST the gnocchi they should be cooked
through but still light. The gnocchi can be chilled by dropping them into an ice bath for latter
use or sauced immediately.

INGREDIENTS FOR BLOOD ORANGE VINAIGRETTE:
2 cups Blood Orange Juice(reduced to 1⁄2 cup)
2 teaspoons Dijon Mustard
1 1⁄2 cups Extra Virgin Olive Oil
1⁄4 cup Lemon Juice
1⁄4 cup White Balsamic Vinegar
Salt & Pepper to taste

PREPARATION
WHISK all ingredients except oil together. Slowly ADD the olive oil in a steady stream while
constantly whisking. This will create an emulsion.

INGREDIENTS FOR THE SALAD:
1 head of Boston Bibb Lettuce, cleaned and removed from stock
2 oz Shaved Red Onion
2 oz Shaved Fennel
2 oz Goat Cheese
1 Blood Orange, cut into segments
2 Tbsp Toasted Pinenuts

PREPARATION
In a small mixing bowl, place lettuce leaves, red onion, fennel and drizzle with vinaigrette.
On a plate place a 4inch ring mold in the center. Place a 2 leaves in the mold, sprinkle some
red onion, fennel, a few crumbles of goat cheese, a few segment of orange and some pinenuts
on top of the lettuce. Repeat this until you have 3 to 4 layers. Slowly remove the ring mold
so that your layers remain stacked like a tower. Drizzle some vinaigrette around the plate and
garnish with some orange segments and pinenuts.
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