APETITE

Pumpkin Alfredo Sauce
Jacob - 30/09/2024

Prep Time

15 mins

Dificult

Medium

Servings
4

Description

This recipe was a nice way to use up some extra pumpkin we had available Served it to one person who really
enjoys pumpkin myself and one who doesnt and both came away really liking it Has enough flavor that the
pumpkin makes itself known but not so much that it overpowers the alfredo flavor or texture Recipe makes
enough to toss with one cooked 12 oz box of pasta

Ingredients

— - 2 tablespoons butter - 9 sage leaves - 1 cup heavy whipping cream - 1 cup pumpkin puree - 1 teaspoon
ground nutmeg - 1 teaspoon ground cinnamon - 1 tablespoon grated Parmesan cheese

Instructions



N oo o b~ w DN

Melt butter in a saucepan over medium heat; cook and stir sage leaves in hot butter until the butter takes on
the sage flavor

about 5 minutes. Whisk cream

pumpkin

nutmeg

cinnamon

and Parmesan cheese into the butter; cook until the cheese melts

about 5 minutes. Cook's Notes: For a thinner sauce use milk instead of cream. Recipe makes enough to
toss with one cooked 12-ounce box of pasta. Some may wish to remove the sage leaves before serving as
they can be pretty strong

but it's not necessary if you like them.



