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Pumpkin Pasta Alfredo 
Ingredients: 

12 oz. rigatoni 
10 fresh sage leaves 
2 tbl. butter 
1 cup canned pumpkin 
1 cup heavy cream 
Pinch of nutmeg 
Salt and freshly ground black pepper 
Grated Parmesan for serving 

In a large pot of boiling salted water, cook pasta according to package instructions. Reserve ½ cup of pasta water; drain pasta. 
 
In large skillet, sauté sage leaves in butter. Whisk in pumpkin, cream and a pinch of nutmeg. Simmer 5 minutes. Season to taste 
with salt and pepper. 
 
Add cooked pasta to the pumpkin mixture. Taste again for seasoning. Top with grated Parmesan and serve immediately.   
 
Cook’s Note: If pasta seems to dry add a little of the reserved pasta water. 
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