Pan-fried potato gnocchi with ham and
melted European cheeses
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Serves: 4 px Preparation time: 10 - 15 minutes Cooking time: 20 hour
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by Chef Anthony Stettler
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Heat olive oil and half of the butter in a large skillet over medium-high ~ AZFSHDTFA /N EZFENITNF A ) —TF I ENEZ—DHEEEZ TS,
heat. Add the gnocchi in a single layer and cook undisturbed for 4-5 ZavFEBRSBVELSIC—BICER ST IT4~5D BV TREZZAND

01 minutes until golden and crisp. Turn and cook for another 3-4 minutes 7y X EE 3. ERL TISII3~49 2AFENI—ICTOREBICHES FTHS

until evenly browned.
02 Lower the heat slightly. Add the shallot and cook for 1 minute. KEDLEH TvOy M TS 5.

Stir in the smoked ham and cook for 2 minutes until lightly crisp. RE—INLEMRBLA)YETEDETHRRD DB,
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04 Season with black pepper and finish with chopped parsley if desired. BILLSTHRZRRIFATRIAL N ZHRS LT LTS,

Serve immediately. TSRO TR 3,
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PDO PGI gy The EU Organic label
Protected DeSignation Oforigin &N Protected Geographical Indication s This label ensures that products certified as organic have fulfilled strict
Products under this category have clear and This label specifies a relationship between the conditions on how they must be produced, processed, transported
indisputable links to the place in which they region and name of the product. Part of the and stored. The logo can only be used on products when they contain
are produced. This means that all aspects of production (at least one stage) takes place in the at least 95% organic ingredients and additionally, respect further strict
production, preparation and processing take region in order to qualify. conditions for the remaining 5%.
place in the specific region of origin.
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