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Vincitorio's
.Ingredients:
4 cups packed fresh baby arugula
2 tablespoons toasted pine nuts
½ cup pecorino
¼ cup parmigiano reggiano
1 tablespoon minced garlic
salt and pepper to taste
¾ cup extra virgin olive oil
1 pound fresh gnocchi pasta
½ pound burrata cheese

Directions
Put a large pot of water to boil and add salt.
Place arugula, pine nuts, pecorino, parmigiano, minced garlic, and salt & pepper in the bowl of your food processor.
Slowly add the extra virgin olive oil.
Blend until you get a creamy consistency. (Approximately 30 seconds)
When water comes to a boil add the fresh gnocchi. (Approximately 3 to 4 minutes)
While gnocchi is cooking add pesto mixture to a sauté pan over medium heat.
When gnocchi starts floating to the surface, strain and add it to the sauté pan with pesto allowing some of the cooking water into the sauce for a creamier consistency.
Break up burrata cheese into small pieces and add half to the pan and toss well.
Remove from heat and plate the gnocchi. Add remaining burrata cheese to the top and drizzle with a few drops of extra virgin olive oil. Serves 4.
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