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L e e k  B r e ad   Puddi     n g

11.	�L ightly whisk the eggs in another large bowl. Whisk in the milk, cream, a generous pinch of salt, pepper to taste, and a pinch of 
nutmeg.

12.	�Sprinkle 1/4 cup of the cheese in the bottom of a 9-by-13-inch baking pan. Spread half the leeks and croutons in the pan and 
sprinkle with another 1/4 cup cheese. Scatter the remaining leeks and croutons over and top with another 1/4 cup cheese.  
Pour in enough of the custard mixture to cover the bread and press gently on the bread so it soaks in the milk.  
Let soak for about 15 minutes.

13.	�Add the remaining custard, allowing some of the soaked cubes of bread to protrude. Sprinkle the remaining 1/4 cup cheese on top 
and sprinkle with salt. 

14. Bake for 1 1/2 hours, or until the pudding feels set and the top is brown and bubbling.

Call in and ask Thomas Keller, plus many other acclaimed chefs, your questions on Martha Stewart Living Radio’s Thanksgiving Hotline:  
866-675-6675, from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

Thomas Keller has been honored with innumerable awards, from an honorary doctorate to outstanding restaurateur to chef of the year.  
His two Michelin Guide three-star-rated restaurants, French Laundry and Per Se, continue to vie for best restaurant in America  

and for ranking among the top five eateries in the world. Ad Hoc, his casual family-style restaurant, opened in 2006.

Continued from previous page.
P

h
o

to
 C

re
d

it
: D

eb
o

ra
h

 J
o

n
es

© 2009 Artisan Books. From Ad Hoc At Home by Thomas Keller.
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S w e e t  P o t a t o  
a n d  R ic  o t t a  G n o cchi  

INGREDIENTS

For the Gnocchi

2 medium �size sweet potatoes (baked until fork tender, 
then peeled and riced)

1/2 pound of strained unsalted ricotta

1 cup of all-purpose flour

1 tablespoon of truffle flour

1 large egg

Kosher salt to taste

White pepper to taste

2 tablespoons of Parmesan cheese

For the Butter Sauce

2 tablespoons unsalted butter

4 sage leaves

Juice of 1/2 lemon

Kosher salt

Directions 

1.	� Bring a large pot of water to a boil. Add salt. 

2.	� Combine the potatoes with the ricotta, season with salt and  
place on a work surface. Make a well and place the egg  
in the center.

3. 	� Mix the flour with the truffle flour, add to the potato mixture and 
start to work the dough until just combined (do not overwork).

4.	 Form into a ball.

5.	� Roll 1/4 of the dough into a long sausage and cut the gnocchi in 
small bite size pieces. Repeat with remaining dough. 

6.	� Drop the gnocchi in salted boiling water and remove with a  
slotted spoon when they rise to the top.

7.	L et air cool; add a touch of olive oil to prevent from sticking. 

8.	� Melt the butter on low heat until it starts to brown lightly, add the 
sage leaves and the lemon juice. Remove from heat.

Assemble the dish

1.	 Reheat the gnocchi in simmering water in a colander. 

2.	� Drain well and transfer to bowl. Pour butter sauce over gnocchi, 
combine well, add a touch of grated Parmesan cheese.

3.	� Divide the gnocchi in four warm plates and top with a slice of ricotta. 

Call in and ask Franck Deletrain, plus many other acclaimed chefs, your questions on Martha Stewart Living Radio’s Thanksgiving Hotline:  
866-675-6675, from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

Combining his roots in Northern Italy and traditional French cuisine, Franck Deletrain now serves as executive chef at  
Café Centro and corporate chef for Patina Restaurant Group’s East Coast properties. Deletrain also served at The Sea Grill,  

The Four Seasons and as executive chef at Patroon, which was awarded three stars from The New York Times.

BY Franck Deletrain
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www.sirius.com/martha


Martha Stewart Living Radio is the nation’s first 24-hour, seven-day-a-week 
radio service dedicated to creative living. 

Inspired by Martha Stewart, America’s most trusted lifestyle expert, and her devotion to teaching and inspiring  
people, the channel promises listeners they will learn something new “every hour.” Delivering how-to guidance 

and advice from the lifestyle experts at Martha Stewart Living Omnimedia, and Martha herself, the channel inspires 
and informs in the core areas of cooking, gardening, crafting, decorating, wellness, pets and weddings. 
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