
Gnocchi with Lamb Bolognese and Mint Ricotta 

By Mark McEwan 
 
Serves 8 as an appetizer or 6 as a main course  
 
Ragù in the Bolognese style often features ground meat, as opposed to larger cuts 
braised in cubes or chunks and then shredded. This recipe features lamb rather than 
beef, and is a lot richer for it. Note, too, that it is easy and quick to prepare. 
 
 
Ingredients for Lamb Bolognese: 

 
2 tbsp (30 mL) olive oil 
½ medium Spanish onion, minced 
1 large clove garlic, minced 
2 lb (1 kg) ground lamb 
1 tbsp (15 mL) chopped oregano 
1 tbsp (15 mL) chopped mint 
1 tbsp (15 mL) chopped basil 
1 tsp (5 mL) toasted fennel seeds, crushed 
1 cup (250 mL) white wine 
1½ cans (each 28 oz/796 mL) San Marzano tomatoes 
¼ cup (60 mL) tomato paste 
Salt and pepper 
 

1 batch potato gnocchi (follows) 
 

Garnish: 

 
½ cup ricotta di bufala, drained in cheesecloth 
for 24 hours 
Juice of ½ lemon 
3 tbsp (50 mL) chopped mint 
2 tbsp (30 mL) 35% cream 
1 tbsp (15 mL) olive oil 
Salt and pepper 
Fine olive oil 
 
 
Method: 

 

In a Dutch oven, sweat the onion in the olive oil. When it begins to wilt, add the 
garlic and sweat a minute longer.  Raise heat to medium-high and add the lamb, 
breaking it up with a wooden spoon and stirring vigorously to prevent the meat from 
sticking. After about 10 minutes, when the meat is largely browned, with only traces 
of pink, stir in the oregano, mint, basil, and fennel seeds. Follow immediately with 
the wine. When that has nearly evaporated, add the tomatoes and tomato paste, 
crushing the tomatoes with the side of your spoon as you stir.  Bring to a simmer, 
season lightly, and then reduce heat to its lowest possible setting. Simmer, 
uncovered and stirring periodically, for 40 minutes. Taste, adjust seasonings, and 
maintain at a bare simmer.  
 



Begin cooking the gnocchi. Meanwhile, prepare the garnish by combining the ricotta, 
lemon juice, mint, cream, and olive oil in a bowl and mixing well.  Season to taste. 
Drain the gnocchi, return to the pot, add the desired amount of sauce, and toss. 
Taste, and adjust seasonings. Divide gnocchi among warm serving bowls, and top 
each portion with a dollop of mint ricotta and a drizzle of fine olive oil. 
 
Suggested Wine: Bolgheri Cabernet Franc or Brunello 
 
 
Potato Gnocchi 

 
Makes 4 main-course servings 
 
Ingredients: 

 

5 medium Yukon Gold potatoes (about 2 lb/1 kg), scrubbed 
1 tbsp (15 ml) salt 
Pinch each of white pepper and nutmeg 
1 tbsp (15 ml) clarified butter 
¼ cup (60 ml) grated Parmigiano-Reggiano 
1 small clove garlic, minced 
1 egg, lightly beaten 
½ cup plus 1 tbsp (140 ml) all-purpose flour 
 
Method: 

 

Preheat oven to 375 F (190 C).  Roast the potatoes until cooked through, 50 to 60 
minutes.  Cut them open halfway, squeeze to open slightly, and return them to the 
oven for a further 10 minutes to drive out steam.  Let cool briefly, then scoop out the 
flesh and pass it through a ricer into a bowl.  Add the salt, pepper, nutmeg, butter, 
Parmesan, garlic and egg.  Mix well, lifting the mixture and then letting it fall through 
your fingers so that it is aerated by the process rather than compressed.  Add a third 
of the flour and mix again in the same manner.  Repeat until all the flour is 
incorporated.  Press the mixture together lightly.  It should be just barely tacky to 
the touch.  If it is sticky, incorporate a little more flour.  Set dough aside to rest for a 
few minutes. 
 
Flour a work surface.  Working in batches, roll the dough into a log about ¾ of an 
inch (2 cm) in diameter.  Flour a knife, trim the end of the log at an angle, and – 
maintaining that angle – cut the log into roughly 1-inch (2.5) cm) pieces.  Transfer 
gnocchi to a lightly floured baking sheet. 
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