Sheep’s Milk Ricotta Cheese Gnocchi

Crispy Mussels, English Peas, Jalapeno, Sweet Summer Corn

Yields: 4 portions

Portion Size: 4 oz

Ingredients:

· 1#’s Sheep’s Milk Ricotta Cheese
· 1/8 cup A.P. Flour

· 1 yolks Egg
· ½ cup Grated Parmesan Cheese

· 12 pc’s White Water Mussels

· ½ cup English Peas

· 1 pc Jalapeno

· 1 cup Heavy Cream

· 1 pc Gelatin Sheet

· 2 pc Sweet Summer Corn

· 3 Tb Heavy Cream

· 1 cup White Wine

· ½ cup Water

· 2 pc Garlic Clove, peeled and sliced thin

· 3 pc Shallot, peeled and sliced thin

· 3 pc’s Tomato, remove the core and dice
· 4 oz Butter

· ¼ cup Flour

· ¼ cup Semolina

· 1 egg

· 2 cup Fry Oil

· TT Salt and Pepper

Procedure:

1) Sheep’s Milk Gnocchi:  Put the ricotta cheese, 1 egg yolk, flour and parmesan cheese into a food processor and blend until smooth.  Check the seasoning and adjust with salt and pepper.  Place the dough into a bowl and cover with plastic and put into the refrigerator for 2 hours.  When the dough sets up a little, roll 1 inch logs and cut into 1 inch pieces.  You might need to have some spare flour around to help the dough from sticking to the counter or cutting board.  When all the gnocchi are rolled out, cook them in salted simmer water for about 5 minutes.  Even if they begin to float, be sure to cook for 5 minutes.
2) Jalapeno Cream:  In a small pot reduce the heavy cream by half.  Meanwhile, in a small bowl bloom the gelatin in cold water.  When the cream is still hot add the bloomed gelatin and whisk well.  Put the cream and jalapeno into a blender and blend until smooth, and then strain.  Let the jalapeno cream cool and set in the refrigerator.
3) Mussels:  Lightly steam the mussels with the white wine and water.  When the mussels open remove them from the pot and strain the liquid.  Put the Mussel stock aside and cool the mussels.  When the mussels are cooled, using a sharp knife remove the inner part of the mussel, but try to keep the natural shape.  Then take a little spoon full of the reduced jalapeno cream and insert it into the inner shell of the mussels.  Then kind of press the outer lips around the set jalapeno cream.  In three small bowls put the flour, 1 egg(whipped), and the panko bread crumbs.  One at a time bread the mussels by first tossing them in the flour, then egg, and then finish with the bread crumbs.  Do this process twice and put into the refrigerator until needed.
4) Sweet Summer Corn Sauce:  Remove the corn from the comb and set aside.  In a small pot start to sweat the shallots and 1 pc of garlic clove until tender with no color.  Then add the corn and the reserve mussel stock.  Cook for about 25 minutes, then add the heavy cream and cook again for 5 minutes.  Put everything into the blender for about 1 minutes and strain.  Reserve.

5) Tomato Fondue:  In a small sauce pot lightly toast 1 garlic clove in a little olive oil.  Then add the tomatoes and cook for 15 minutes.  Place the tomato base into the blender and start to blend.  While the tomato base is blending slowly add the butter a little at a time until it is well emulsified.  Reserve.
6) Plating:  Lightly bring the tomato fondue to a simmer.  Then add the gnocchi and continue to heat slowly until the gnocchi’s are hot.  Meanwhile, put the 2 cups of frying oil in a medium pot over high heat.  When the oil reaches 400 degree’s drop in the breaded mussels.  Remove the mussels when they are golden brown and place onto some paper towels.  In another small pot heat the corn sauce and English peas to a simmer.  On four large plates, place the gnocchi around with mussels and garnish the plate with the corn sauce and English peas.    
