
 
 
Ricotta Gnudi 
Chef Barbara Lynch 
From  Stir: Mixing It Up in the Italian Tradition 
Published by Houghton Mi�in Harcourt 
Serves 8 
 
If you took the pasta off traditional ravioli, the cheese filling would be naked, right?  Ricotta gnudi 
(NOO-dee) is little more than ricotta cheese formed into tiny dumplings that simmer to an ethereal 
lightness.  Since this “pasta” is all about the ricotta, use the best quality you can find (or make it yourself; 
recipe follows).  I like to serve these delicate dumplings with my Odd Fellow Marinara, a butter-sage sauce, 
or The Butcher Shop Bolognese.  You can give them grooves as directed or leave them plain. 
 
Ingredients 

● 1 pound fresh ricotta, drained if very wet (recipe follows) 
● 3/4 cup to 1 cup all purpose �our, plus more as needed 
● 1 large egg, lightly beaten 
● 1/3 cup �nely grated Parmigiano-Reggiano (optional) 
● 1 tablespoon kosher salt  
● 1/2 teaspoon freshly ground white pepper 

 
Method 
In a large mixing bowl, combine the ricotta, 3/4 cup of the �our, the egg, cheese, salt, and pepper. Use a 
wooden spoon to mix ingredients together well. Lightly �our your work surface and a baking sheet for 
holding the shaped gnocchi. With �oured hands knead the ricotta mixture brie�y; it will be quite wet 
and sticky at this point. Dump the mixture out onto your work surface. 

 
Cut o� a piece of the gnocchi dough and try rolling it into a 3/4-inch thick log. If you can’t get it to roll, 
add a little more �our to the dough and try again. You want as little �our as possible to keep these 
together so the resulting gnocchi will be light and ethereal. Cut the log into 1-inch pieces and then into 
little balls. If you have a gnocchi board, hold it at a 45-degree angle over your �oured baking sheet and 
roll each ball down the length of it to give the gnocchi grooves. As the gnocchi nears the end of the 
board, let it drop onto the baking sheet. If you don’t have a gnocchi board, hold a fork, tines facing 
down, and roll the ball down the length of the tines. Repeat until all of the dough is rolled and cut. 
Freeze the gnudi, about 1 hour. (Because they are so soft, they are much easier to handle so do this even 
if you plan to use them soon.)   

 
To serve, bring a large pot of well-salted water to a gentle boil. In batches, drop the gnocchi into the 
water and cook until they �oat, about 1 to 2 minutes. As each batch cooks, remove them with a slotted 
spoon and keep them warm or transfer them directly to the sauce they are being served with.  Serve with 
Odd Fellow Marinara. 
 
 
 



 
 
Easy Homemade Ricotta 
Chef Barbara Lynch 
From  Stir: Mixing It Up in the Italian Tradition 
Published by Houghton Mi�in Harcourt 
Yields 2 cups  
 
I call for fresh ricotta in my recipes because I want you to seek out the real deal and not settle for the soupy 
mass-produced stuff.  Imported Italian ricotta, which you can find at Italian specialty markets, is my first 
choice.  A by-product of cheesemaking, it’s traditionally made by heating the leftover liquid whey until 
delicate curds are created (Ricotta is Italian for “recooked.”)  Usually made from sheep or buffalo milk 
whey, Italian ricotta has a mildly sweet, slightly nutty flavor that I love.  And though its curd is creamy, 
it’s dry enough that it can be sold wrapped in paper.  Imported Italian ricotta is not so easy to find, 
however.  (If you have an Italian neighborhood near where you live -- I have Boston’s North End, for 
example -- try there.) 
 
Ricotta from here in the United STates is usually made with cow’s milk, tastes sweeter, and is considerably 
more moist.  Calabro, which you can find at Whole Foods Markets and other supermarkets, is  a great 
domestic ricotta.  My favorite, which I often use at my restaurants, is Calabro’s hand-dipped ricotta, which 
comes in a metal container with tiny holes for drainage.  The ricotta the company sells in a plastic tub, 
which is much more widely available, is still leaps and bounds better than most, because it contains no 
fillers or artificial preservatives and has a lovely soft but not overly wet curd.  If you can’t find it, look at the 
ingredient list on the ricotta that is available to you and avoid those with additives. 
 
Finally, you can use the recipe that follows to make your own ricotta using just whole milk, vinegar, and 
salt.  The resulting curds can be as wet or dry as you like, and the flavor is fresh and delicious.  I usually get 
my daughter, Marchesa, involved when I make this at home.  Kids love it because the creation of the curds 
seems so miraculous. 
 
Aside from the milk, vinegar, and salt, you’ll need some cheesecloth and a cooking thermometer (both of 
which you can find at most supermarkets).  Then it’s just a matter of heating, stirring, and straining. 
 
Ingredients 

● 1 gallon whole milk 
● 3/4 cup white distilled vinegar 
● 1 tablespoon kosher salt  

 
Method 
Line a footed colander with a double layer of cheesecloth and set it in a clean sink.  In a large saucepan, 
combine the ingredients over low heat. Clip the thermometer to the pot and, while stirring constantly 
with a rubber spatula, bring the mixture 140°F, about 10 minutes. Stop stirring and allow the mixture 
to reach 180°F, which will take another 8 to 10 minutes. Stay close by; it’s important not to let the 
mixture boil or the cheese will be overcooked. As soon as the mixture hits 180°F, remove it from heat, 
and gently ladle the separated curds out of the saucepan and into the cheesecloth lined strainer. Allow 
curds to drain until the correct consistency is obtained, about 1 hour. Transfer the ricotta to a bowl, 
cover, and refrigerate if not using immediately.  
 
The ricotta will keep for a week, covered and refrigerated. 
 


