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Make Gnocchi Like a Pro
Great $20-and-Under Pinots

Taste the World in Vancouver, B.C.
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$4.95 US.
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[ in our kitchen ‘

La Spiga’s Gnoccht Goddess

By Kathleen Bauer « Photos by Matthew G. Monroe
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'm a good cook. I can roast a chicken.

I make a killer paella on the grill, and
friends regularly ask me to bring my fruit
crisps to potlucks. But there are some dishes
that scare the pants off me. Pies used to be
among those, mostly because my mother
was a consummate piecrust maker and I was
too intimidated to go down that road. Then
a friend showed me how to make a piecrust
in five minutes in the food processor and
the pie came out (almost) as nice as Momss.

Another dish that seems innately
designed to turn out badly is gnocchi, the
little Italian potato dumplings that can be
silken pillows of delight or sodden lumps of
disappointment. So when Nerthwest Palate
invited me to come to their kitchen and learn
how to make butternut squash gnocchi with
chef Sabrina Tinsley of Seattle’s Osteria la
Spiga, I jumped at the chance.

As Sabrina settled in for the cooking
session, Pietro Borghesi, her husband and
business partner, pulled up a chair nearby.
Sabrina told me it was “pure passion”
that led her to become a chef. “That, and
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living over in Italy for five years and just
asking the questions, doing the research,
reading about flour,” she added. She also
read Harold McGee’s book On Food and
Cooking from cover to cover, and never
stopped trying recipes.

Her earliest attempt to make gnocchi
didn’t please her at all. Her future mother-
in-law had given her a recipe and showed
her how to roll it out. “Then I tried it on my
own at home and, of course, the first time it
was a disaster. We had a lot of guests over
and I was like, “They're horrible!™ she said,
wincing at the embarrassment she felt. “But
they said, “These are the best gnocchi we've
ever had!” Still unsatisfied, she adjusted the

Instead of potatoes, these gnocchi are made with sweet, tender butternut_ sq_uash

flour ratios in her gnocchi over and over
until they came out just the way she remem-
bered from when she was living in Italy.

Smart and funny, with a laugh that
instantly warms a room, this chef is also
ambitious. When she graduated from
college in France, she recalled, “I wanted
to travel around to the different countries
and learn French, German, Spanish, and
Italian.” She met Pietro while work-
ing at her first job, teaching English to
kindergarteners at a boarding school in
Salzburg, Austria.

“I didn't realize how big my passion for
food was at that point,” she said, recalling
the trips she made to visit Pietro in Italy. »

"Pure passion”led Sabrina Tinsley

to become a chef.

“That, and living in Italy for five years..."









