SWEET POTATO GNOCCHI WITH EXOTIC MUSHROOM AND BLUE CHEESE
ingredients:

15g butter

200g exotic mushrooms, sliced

100g blue cheese
2 tablespoons cream

salt and freshly ground black pepper for seasoning
method:

while your water is coming to the boil for your gnocchi heat the butter in a frying pan
sauté the mushrooms until soft

add the blue cheese and the cream and allow the cheese to melt
at the same time start cooking your gnocchi

season and add the gnocchi and a bit of the water to loosen the sauce

I garnished my dish with a few raw mushrooms
© recipe from Lavender & Lime Blog

