
TRASH TALK
LAKESHORE RECYCLING SYSTEMS

VOLUME 3										          APRIL 21, 2020

LEFTOVER MASHED POTATOES GNOCCHI
An easy, resourceful and no-waste recipe for homemade gnocchi  

using leftover mashed potatoes!
 
INGREDIENTS

•	 1 cup leftover mashed potatoes (cold/  
straight out of the fridge is fine!)

•	 1 egg
•	 1 pinch salt
•	 1–2 cups all-purpose flour, divided 

 (you may not need it all)
 
METHOD
1.	 Add mashed potatoes, egg, and a pinch of salt to a large mixing bowl.
2.	 Add 1/4 cup of flour to the bowl and gently stir to combine. The 

amount of flour you need will vary based on your mashed potato 
recipe – I find I usually need around 1 cup to get a gnocchi consistency 
I like. I recommend adding flour 1/4 cup at a time until the dough 
feels right. You can mix the first bit of flour in with a spoon or spatula, 
but after that it’s helpful to use your hands to finish mixing. When 
the dough is ready, it should be soft and light, but not sticky. Avoid 
overworking the dough – this can cause chewy, gummy gnocchi.

3.	 Lightly flour a large cutting board and a sheet pan or large plate.
4.	 Use a knife to divide gnocchi dough into 4 or 5 sections. Place one 

section of dough on the cutting board and use your hands to gently 
roll it into a long rope, about 1/2″ thick. If the dough gets sticky as 
you roll it, dust it with some extra flour.

5.	 Use a knife to cut the rope of dough into 1/4″ pieces – these are 
your gnocchi! Transfer the cut gnocchi to your lightly floured sheet 
pan and repeat the rolling and cutting process with the remaining 
dough. If you’d like, you can roll each gnocchi across the tines of a 
fork to form ridges.

6.	 Bring a large pot of water to a boil and add a generous pinch or two of salt.
7.	 Carefully add gnocchi to boiling water give them a gentle stir. Cook 

for 2-3 minutes until gnocchi float to the top of the water. Drain and 
toss with your favorite sauce

OPTIONAL BROWN BUTTER SAGE SAUCE: 
•	 4 tablespoons unsalted butter
•	 10 small sage leaves (or 2 TSP of ground Sage)
•	 Parmigiano-Reggiano cheese
•	 Freshly ground pepper
•	 1 recipe prepared gnocchi

In a medium skillet, cook the butter with the sage until the butter 
is fragrant and nutty, about 3 minutes. Add the simmered gnocchi 
and cook for 1 minute. Sprinkle the gnocchi with grated Parmigiano-
Reggiano cheese and freshly ground pepper.
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BE SUSTAINABLE AT HOME!

Click these links to find ways to  
promote a sustainable lifestyle, even  

while remaining at home!

REPLACE YOUR LIGHT BULBS WITH  
ENERGY SAVING BULBS

TURN OFF LIGHTS AND ELECTRONICS  
WHEN THEY ARE NOT IN USE

SWITCH TO GREEN CLEANING SUPPLIES

THIS WEDNESDAY IS  

EARTH DAY!  
THIS ISSUE OF TRASH TALK IS 

DEDICATED TO SUSTAINABILITY AS A 
WAY TO REMIND US ALL TO DO OUR 
PART AND PROTECT OUR PLANET!

GREEN ACTIVITIES TO DO  
WITH YOUR FAMILY

Looking for ways to GO GREEN with your 
family? Click these links for some ideas!

PLANT A VEGETABLE GARDEN 

START A COMPOST BIN

USE RECYCLED MATERIALS FOR  
ARTS AND CRAFTS

https://www.wisebread.com/the-5-best-energy-efficient-light-bulbs
https://www.wisebread.com/the-5-best-energy-efficient-light-bulbs
https://www.1millionwomen.com.au/blog/why-you-should-turn-lights-phone-chargers-electronic-equipment-when-not-use/
https://www.1millionwomen.com.au/blog/why-you-should-turn-lights-phone-chargers-electronic-equipment-when-not-use/
https://www.huffpost.com/entry/how-to-switch-to-using-green-cleaning-products_n_5a8b17a2e4b00bc49f474975
https://blog.nationwide.com/tips-for-planting-garden/
https://learn.eartheasy.com/guides/composting/
https://www.weareteachers.com/earth-day-crafts-classroom-activities/
https://www.weareteachers.com/earth-day-crafts-classroom-activities/

