
Gnudi in Brodo
Begin by washing the vegetables and meats and cut into 2-3 large 
pieces. Place the vegetables, beef/veal stew meat and beef bones 
in a large, thick-bottomed saucepan or stock pot. Cover with the 
cold water in order to extract all the flavor from the ingredients. 

Add a bit of salt to the water and begin to cook the ingredients 
slowly over a low heat and cover for about 1 hour. 

As the stock cooks, fat will be released from the bones and stew 
meat and rise to the top. From time to time check in on the stock 
and use a large metal spoon to scoop away the fat that rises to the 
surface.

Add the ½ chicken and cook for another 1-2 hours on low heat, at 
just about a simmer.

After about 3 hours of cooking time, use a slotted spoon to gently 
remove the bones and vegetables from the pot. 

Line another large pot with a fine mesh sieve and cover with a 
few layers of cheesecloth or paper towels. 

Slowly pour the stock through the sieve to strain it of any 
remaining solids.

Allow the stock to cool, then transfer to a suitable container and 
place in the fridge for about 5 hours. 

Discard the congealed fat with a spoon and filter the stock 
through a sieve lined with layers of cheesecloth or paper towels. 

Do not throw away the meat!! It’s perfect for preparing meatballs. 
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INGREDIENTS 

500 g mixed beef or veal 
stew meat (little over 1 lb) 

Mix of beef bones (neck, 
knuckles, shoulder) 

½ whole hen/chicken 

2–3 carrots 

1 onion 

2–3 celery sticks with  
the leaves 

3 liters water 

Coarse salt 

KITCHEN ESSENTIALS 

Cheesecloth

Fine Mesh Sieve

Slotted Spoon 

Large Spoon

Stock Pot

MEAT BRODO (BROTH) 

Serves 6 
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Cook the spinach in a pan with a little water. When cooked 
through and soft, remove the spinch from the pan, strain well and 
cut into small pieces.  

If the ricotta is watery, decant into a fine plastic sieve over a 
 bowl and let it drain. 

Mix the spinach in a bowl with the ricotta, eggs, 2 tablespoons of 
Parmigiano, salt, pepper, nutmeg and 1-3 tablespoons of flour (as 
needed to hold the mixture together well). 

Mix and knead the dough well, then shape into individual balls 
about the size of gnocchi. Dust the gnudi with flour. 

In a large saucepan, bring the broth we made earlier to a simmer 
over medium-high heat and season to taste. 

Add the gnudi in batches, cook until they rise to the surface  
(1-2 minutes), remove with a slotted spoon and divide among 
serving bowls. 

Ladle over the broth, sprinkle with the Parmigiano and serve hot.

Gnudi in Brodo can also be prepared with a vegetable broth.  
Another popular way to serve gnudi is with a butter and sage 
sauce.

INGREDIENTS 

500 g fresh spinach  
(17-18 oz) 

300 g fresh sheep’s milk 
ricotta (10-11 oz) 

2 eggs 

Nutmeg 

Salt & pepper 

White flour 

80 g butter (3 oz) 

Grated Parmigiano Cheese

KITCHEN ESSENTIALS 

Bowl

Large Saucepan

Slotted Spoon

Ladle

GNUDI  

Serves 4 

Gnudi in Brodo

ENJOY WITH A  
BOTTLE OF OUR 

L’AURA CHIANTI 
CLASSICO
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