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203KRUG CHAMPAGNE AT THE TABLE

SWEET POTATO GNOCCHI 
һҺӂҺ g Յabout ҼծԚ pounǫsՆ sʑeet potatoes
ӁҼ g egg yolȥs Յfrom Ҿ large eggsՆ
ҽӀҺ g ՅһծԚ ǥupsՆ allՒpurpose flour
Ӏӂ g ՅԚ ǥupՆ salt
һҺҺ g Յ� ǥupՆ semolina flour anǫ һҺҺ g 
Յ� ǥupՆ allՒpurpose flour, ǥombineǫ 

BACCALÀ CREMA
ҼҼӁ g Յӂ ounǥesՆ salt ǥoǫ, soaȥeǫ in ʑater 
oʐernight
ӃҾӀ ml ՅҾ ǥupsՆ heaʐy ǥream
Ôest of һ lemon
ҼҽӀ ml Յһ ǥupՆ eʖtraՒʐirgin olive oil
�alt, to taste

SWEET POTATO GREENS 
SALSA VERDE
һһӂ ml ՅԚ ǥupՆ eʖtraՒʐirgin olive oil
һ ǥloʐe garliǥ 
һҾҺ g Յҿ ounǥesՆ sʑeet potato greens
Ôest of һ lemon
Pinǥh of salt

FINISH AND SERVE
ҼӁҽ g Յabout һ ǥupՆ salt
һҾ g Յһ tablespoonՆ butter 
�alt, to taste
ҿ ml Յһ teaspoonՆ ǥhili oil
Ҿӂ g Յabout Ҿ tablespoonsՆ trout roe
ҼҾ sʑeet potato leaʐes, for garnish

SWEET POTATO GNOCCHI

Preheat the oven to 191ਰC (375ਰF). Place the sweet potatoes on a 
roasting rack and cook for 1 hour, or until tender. Let the potatoes 
cool and then peel them. 
Place them in the bowl of a stand mixer with the paddle attachment 
and mix at low speed until smooth. Add the eη yolks and mix at 
low speed for about 3 minutes, until smooth. Add the ζour and salt 
and mix on low speed, in 1-minute intervals, until the dough comes 
together, taking care not to overwork it. 
Transfer the dough to a piping bag and pipe into a log on a cutting 
board. Cut the gnocchi into 1-inch pieces. Put the semolina and all-
purpose ζour mixture on a baking sheet. Place the gnocchi on the 
ζour, to keep from sticking, and freeze until ready to use. 

BACCALÀ CREMA 

Add the salt cod to a medium saucepan. Cover with water and 
simmer until tender, about 15 minutes. Repeat this process twice 
more, using fresh water each time. Strain and return the salt cod 
to the pot. Add the heavy cream and lemon zest and simmer until 
the εsh ζakes. Transfer the mixture to a blender and puree until 
smooth. Drizzle in the olive oil and season with salt.
Transfer to a bowl.

SWEET POTATO GREENS SALSA VERDE

Add the olive oil to a small saucepan. Finely grate the clove of garlic 
into the oil. Bring the mixture to a simmer. Remove the saucepan 
from the heat and cool to room temperature. Add the oil, sweet 
potato greens, lemon zest, and salt to a blender. Puree until smooth 
and set aside.

FINISH AND SERVE

Fill a 3.5-liter (4-̍uart) stockpot with water and add the salt. 
Bring the water to a boil and add the gnocchi. Cook until all of 
the gnocchi are ζoating on the surface for 1 minute. 
Melt the butter in a small frying pan. Remove the gnocchi from the 
water and add to the butter. Stir to coat. Season with salt.
Add a spoonful of the BaccalȚ Crema to each of 4 plates. Top with 
the buttered gnocchi, then drizzle the gnocchi with the chili oil 
(about प teaspoon per plate). Sprinkle each plate with 1 tablespoon 
trout roe, drizzle on the salsa verde, and garnish with the sweet 
potato leaves.

PAIR WITH KRUG GRANDE CUVÉE

՜̨is ǫish has a riǥh, buttery, anǫ slightly salty ǥream as ʑell as sʑeeʧ, 
ǫeliǥate gnoǥǥhi, ʑhiǥh pair ʑell ʑith the aǥiǫity anǫ loʑ sugar ǥontent 
of Krug ?ranǫe Cuʐǲe,՝ says Chef ComptonԾ

INGREDIENTS

SWEET POTATO GNOCCHI 
WITH BACCALÀ CREMA 

POTATO

COURSE : STA�TE�  |  SERVES : : PREPARATION TIME  |  ࣋ : E  |  COOKING TIME ࣈ ऩ Eࣈ

CHEF NINA CsMPTsN
New Orleans, Louisiana, US

KRUG GRANDE CUVÉE
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