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BOLD CHEESY 
PUMPKIN 
RIGATONI 

We believe this dish embodies the “brave, bold, and unstoppable” spirit of a Vandal 
as we have bravely used an ingredient most often associated with desserts and 
created a savory, mouth-watering side dish appropriate for your Thanksgiving 
table. The earthy notes of the shitake mushrooms complement the buttery 
sweetness of the pumpkin while the bold flavors of fall spices and the creamy 
texture of melted cheese tantalize your palate urging you to take another bite. This 
creamy pasta dish showcases Idaho’s unstoppable high-quality dairy products 
providing a rich satisfying taste.  

FROM THE 
KITCHEN OF Char Stevens & Hannah Wapato & Erika Butler 

TOTAL SERVINGS 8 

SERVING SIZE 1 cup 

DIETARY 
CONSIDERATIONS Can be made as gluten free and/or dairy free 

WINE PAIRING 
SUGGESTION 

Dry white wine 
 
  

 

INGREDIENTS FOR: BOLD CHEESY PUMPKIN RIGATONI 

3 Tablespoons Unsalted Butter (can substitute olive oil for dairy free) 

3.2 ounces Shiitake Mushrooms, sliced ¼” thick  

1 cup Onion, finely chopped 

1 Tablespoon Veggie Bouillon (Better Than Bouillon) 

¼ cup Water 

19 ounces Canned Pumpkin Puree 

4 ounces Cream Cheese (can substitute nut-based cream cheese for dairy free) 

1 cup Heavy Cream (can substitute coconut cream for dairy free) 

1 Tablespoon Apple Cider Vinegar 

1 Tablespoon Dried Sage 

1 Tablespoon Black Pepper 

3/8 teaspoon Salt 

16 ounces (dry) Rigatoni Pasta, cooked according to directions on box (can substitute gluten-free pasta) 

4 ounces Parmesan, shredded (omit for dairy free or use dairy-free parmesan) 

1 cup Panko Breadcrumbs (omit for gluten free) 
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3 leaves Sage, fresh (optional) for garnish** 

  

DIRECTIONS 

NOTE Cook pasta according to package directions. 
If making dairy-free, reduce black pepper to ½ Tbsp. 

STEP 1 Melt butter in skillet over medium heat and add sliced mushrooms, cook until browned on both 
sides. Remove and set aside. 

STEP 2 Add onion to skillet and sauté until translucent over medium heat.  

STEP 3 Add better than bouillon with ¼ cup water to skillet, cook until reduced. 

STEP 4 Add pumpkin puree, soft cheese, milk, vinegar, and spices to skillet. Stirring until well mixed. Turn 
down heat to a low simmer and cook for 10 minutes.    

STEP 5 Add mushrooms to skillet. Stir until combined and cook additional 5 minutes. 

STEP 6 Remove from heat and mix with cooked pasta. 

STEP 7 Mix parmesan and panko crumbs together in bowl. Sprinkle mixture on top of pasta.  

STEP 8 Broil on high heat in pre-heated oven for 2- 3 minutes or until topping is lightly browned.  

STEP 9 Garnish with sage leaves and serve immediately. 

 

NUTRITIONAL DATA  
CALORIES 396 calories 

TOTAL FAT 16 g 

CHOLESTEROL 43 mg 

SODIUM 544 mg 

TOTAL 
CARBOHYDRATE 51 g 

PROTEIN 15 g 

 
 
 
 
 


