
Gnudi with Wild Mushrooms

Serving:
4 servings

Type:
pareve (dairy free) and vegan

Author:
Hannah Kaminsky

Ingredients:

Tofu Ricotta Gnudi:

1 Pound Extra-Firm Tofu, Thoroughly Drained and Rinsed
1 Tablespoon Olive Oil
1 Tablespoon Tahini
1/4 Cup Nutritional Yeast
2 Tablespoon Whole Flaxseeds, Ground
1 Teaspoon Onion Powder
3/4 Teaspoon Garlic Powder
1/4 Teaspoon Ground Black Pepper
1/4 Teaspoon Salt
Pinch Ground Nutmeg
1 Tablespoon White Miso Paste



1 Tablespoon Lemon Juice
1 Tablespoon Rice Vinegar
1 Tablespoon Water
All-Purpose Flour*, to Coat

Sautéed Wild Mushrooms:

3 Tablespoons Olive Oil
4 Small Shallots, Finely Diced
4 Cloves Garlic, Finely Minced
1 Pound Fresh Wild (or Cultivated) Mushrooms (Such as Crimini, Oyster,
Shiitake), Sliced
1 Teaspoon Dried Thyme
1 Teaspoon Dried Rosemary
3/4 Cup Mushroom or Vegetable Broth
Salt and Pepper, to Taste
Fresh Parsley, Minced

*For a gluten-free version, try using white rice flour or sorghum
flour instead.

Directions:

Crumble the tofu into a large bowl and add all the rest of the ingredients
for the gnudi, except for the flour. Don't be afraid to get dirty, because the
best way to mix this is to get in there with your hands!
Combine everything thoroughly, further breaking down the tofu so that no
large chunks remain, and the overall texture of the mixture is something
akin to smooth cottage cheese.
Move the bowl into the fridge and chill for 15 - 30 minutes before
proceeding.
Bring a large of water up to a gentle simmer. It's very important that the
water is not boiling, because the gnudi are too delicate to withstand that
sort of violence.
Using a small cookie scoop or two spoons, form the chilled gnudi mixture
into about 24 balls, tossing them gently in flour to coat.
Carefully slide 5 or 6 balls into the simmering water at a time to prevent
the pot from getting too crowded. Simmer for 2 - 3 minutes, or until
cooked through.



Lift out with a slotted spoon and repeat with the remaining gnudi.
The gnudi can be made in advance up to this point and kept for up to 4
hours in the fridge.
When ready to serve, heat the olive oil in a large pan over medium heat.
Add the shallots and garlic, and sautée until golden brown.
Introduce the sliced mushrooms, dried herbs, and broth next, cooking until
softened and highly aromatic; about 5 minutes.
Add the gnudi, gently tossing to incorporate and cook for another 5
minutes or so, until gnudi are heated through.
Season with salt and pepper to taste, sprinkle with fresh parsley, and
enjoy immediately.


