Gnocchi Gargonzola 

Ingredients:

Potato gnocchi

salt

½ cup chicken or vegetable stock, or canned reduce-sodium chicken/vegetable broth

½ cup heavy cream

4 tablespoons unsalted butter

freshly ground pepper

4 ounces Gorgonzola (see notes below)

1 cup freshly grated Parmigiano-Reggiano of Grana Padano cheese

Directions:

Bring a large pot of salted water to a boil. In the meantime, bring the stock, cream and butter to simmer in a large skillet over medium heat. Season it lightly with a sprinkle of salt and pepper, then boil until it’s lightly reduced (about 3 minutes). Remove from the heat and stir in Gorgonzola, whisking until melted. 
Cook gnocchi in the large pot of boiling water until gnocchi are tender and rise to surface, about 5 minutes.  Drop the gnocchi into the skillet carefully, spooning the sauce over them. 
Sprinkle with chives and Parmesan, if desired; serve.

NOTES:

Pick the type of Gorgonzola cheese you use for this recipe according to your preference. Dolce or dolo sweeter sauce; piccante a sharper sauce. Gorgonzola continues to age as it is stored in the refrigerator, intensifying in piquancy. To store wrap the cheese tightly in plastic wrap and store in the coldest part of fridge.

