
The creamiest, cheesiest pasta that just so happens to be
completely free of milk and cheese. The sauce is incredibly
delicious and nourishing, and the perfect pairing of the
pumpkin with the fried sage take this dish to the next level.
Use a food processor or blender to make a smoother sauce,
or combine in the pot for a thicker consistency depending
on what you have!

PUMPKIN MAC & "CHEESE"
WITH FRIED SAGE

- Medium pan
- OPTIONAL: Blender or food
processor
- Large pot

WHAT YOU'LL NEED

SERVES 2 OR 4
 TIME:  35 MIN 

CALORIES: 1000/SERVING

- Oil
- Salt
- Pepper



@crisperkits

2 3

4 5

1

6

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!

crisperkits.ca

In a medium pan over medium
heat, sauté the shallot and
garlic with 1 tbsp of olive oil (2
tbsp for 4 servings) until
translucent and slightly golden,
about 5 minutes. 

Shake the pumpkin mix so it's
well-mixed. Add the shallot and
garlic to a blender or food
processor with the pumpkin
mix. Blend until smooth, then
season with salt and pepper to
taste. If you don't have either,
combine in the pot for a thicker
consistency

Make the pasta: bring a large pot
of water to a boil and season with
salt. Add the pasta and cook until
cooked but firm, about 7-10
minutes. Reserve 1/2 cup of pasta
water (1 cup for 4 servings). Drain
the pasta.

Fry the sage: in the medium pan,
heat 1 tbsp of oil (2 tbsp for 4
servings) over medium heat.
Once hot, add the sage leaves
and fry for about 1 minute until
crispy but still green. Transfer to
a plate.

WHAT'S INSIDE 2 servings 4 servings

Pumpkin mix
Garlic cloves
Shallot
Sage
Pasta

1.5 cups
2
1
1 sprig
10 oz

3 cups
4
2
2 sprigs
20 oz Prep your ingredients: dice the

shallot, mince the garlic cloves,
and remove sage leaves from the
stem.

Add the drained pasta back to
the pot along with the pumpkin
cheese sauce and reserved
pasta water. Heat over medium-
low heat, mixing constantly until
the pasta is fully coated with
sauce. Serve with the fried sage
and pepper to taste.


