Gnocchi alla vodka with smoked salmon

and

Serves: 4

dwsu : 4

cherry tomatoes

px Preparation time: 20 minutes

i naATBluNIsInSBUSANGU: 20 ulf

Cooking time: 20 minutes

nafunisrinaIkis: 20 uai

Chef Clement Hernandez

1sWinauae 13astuIny

INGREDIENT / 3ansiu

400 g Gnocchi 400 nSu rgani Italy ama I I
200 ml Cream 200 va. ASU Denmark 1nuuisn ==
200 g Smoked salmon 200 nsu nsavausuadu France Wuisia I I
60 ml Svensk Vodka / Swedish Vodka 60 va. Jammaliau Sweden dsiau ==
5g Oregano 5 nSu aasmiu Spain didu Z
200 g Cherry tomatoes 200 nsu uzidainss 3t Finland wunaug -I—
5g Piranska sol 5 nsu IndaUsu Slovenia ala3ide h
30 ml Lakonia 30 va. thiuuznanaiiaidie Greece nss E
50g Chips 50 nSu Guwsanwunaansau Sweden dsieu ==
20g Tomato Paste 20 nsu saauziBaInaiiuiu Local Sanaufiaau

35g Fresh basil 35 ndu TuTkszwn Local Sanaufiagnu

PREPARATION / n1siassu

Cook the gnocchi in salted boiling water until they float (2 min).

mun_.jann (Gnocchi) Tududionntdindasuns:Avgarganiasstuun (Uszuar 2 uifi)

o1 Drain and set aside. v nduginduliaziaadmdswnls

02 E'gl?ttl;lsi\cl)?tg:;g.a pan and sauté half of the cherry tomatoes until suthduuznantunszn:1k3au ndcwauzidainsaisasindukiuauisuduavianiios

03 Add tomato paste and cook for 1 minute. TdTniuTniwae (Tomato paste) asluwauszuaru 1 uii

04 Deglaze with vodka and reduce slightly. inJaamavluiadansiuns:n: (Deglaze) nazidualkuanavianiios

05 Add cream anc_l oregano, then simmer gently until smaoth and creamy. fdn3unazaasnmiu snduiRsasislwsaususaaideunaziduiu 1dsUsisanusau
Rectify seasoning. N

06 Toss the gnocchi in the creamy tomato sauce. fdrjanfiaslunanindiusaauzidainansuling

07 Plate the gnocchi and top with sliced fresh cherry tomatoes. Sarganildeiu ndansakiindoeuzidaindisassanniuinseuls

08 Arrange smoked salmon on top without cooking. sunsavausuasul3siuuuiaglisiouirlulsean

09 Finish with fresh basil, crushed chips and a pinch of salt. mnumaUmmumaTuihs w-mlsaam (Basil) GuwSunaanwurdnua (Crushed chips)

nazindaiantioy IWBIWUII.IOHLIWHII& savI6

EU QUALITY SCHEMES / s:uummsg"luua:m‘s’auhLna§usauqrumw§ufn|numsua:mmsuauahquTsU (EV)

PDO

Protected Designation of Origin

Products under this category have clear and
indisputable links to the place in which they
are produced. This means that all aspects of
production, preparation and processing take
place in the specific region of origin.

PGI
Protected Geographical Indication

the region and name of the product. Par!
of the production (at Least one stage) tal
place in the region in order to qualify.

) “douudnaunismansilasunisquasas
nkavrindanlasunisiuasay Qa ndszyfivnnuduwussrininanazio
wanAruriTukaakytonWGauTuRUIKdIWaER
2E10BARUIA:WZRUTH FukurenIWINNIURDU
UIMISWER NSIASELNTS IIANS=UdUNISIIUSSU
FHuiAaduluninafidunkaeindafwzduq

nsSusay

EUROPEAN UNION

This label specifies a relationship between

vauwansiuA Taulnszusunswanaealionr
ddumaunitiouiindulunimaduiolTasuans

The EU Organic label

This label ensures that products certified as organic
have fulfilled strict conditions on how they must be
produced, processed, transported and stored. The logo
can only be used on products when they contain at
least 95% organic ingredients and additionally, respect
further strict conditions for the remaining 5%

t
kes

as1dnganunivIasguINEasdunsgarniwgisy

amnususaa:nwamnnmnTmsummsmumumsaunsuimUﬁ st
muidouTufiduae Aeludunszusuniswan msiussy
msyudy naznsdainu Tngozawisnldasidryanuniduu
wamnmnTmnmalLiauabuwaurilLJuaasnnunauwuaU 95%
nazduwandn 5% AikdavzdovagmelinginmuriRiiueg
[L0TiR] ]

ENJOY
Nl

OPE




