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Creamy Boursin Pumpkin Pasta
for Fall

The First Bite That Started It All

The first time | tasted this dish, the creamy pumpkin sauce hugged
each penne like a cozy sweater. The garlic’s warmth and Boursin’s tang
made me close my eyes. Ever wondered how you could turn
pantry staples into something unforgettable in 20 minutes?
That's the magic here. One bite, and | was hooked. Now, it's my go-to
when leaves crunch underfoot.

My Saucy Kitchen Blunder

My first try? | forgot to reserve pasta water. The sauce turned too thick,
like glue. | panicked, but milk saved the day. Home cooking teaches
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us to adapt—no perfect recipe, just happy accidents. Now | keep
a mug by the stove to catch that starchy gold. Share your own kitchen
saves below!

Why This Dish Dances on Your Tongue

- The Boursin melts into silk, balancing pumpkin’s earthiness. - Fresh
sage adds a peppery crunch, like fall in a bite. Which flavor combo
surprises you most—garlic and pumpkin or sage and cheese? Try
it, then tell me if you taste the magic.

A Bowlful of History

Pumpkin pasta roots trace to Northern Italy, where squash meets dairy
in rustic dishes. *Did you know Boursin cheese debuted in France in
19577?* This recipe blends traditions faster than whisking sauce. Would
you believe it’s younger than your grandma’s china? Vote: pasta or
pumpkin pie—which feels more like autumn to you?
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Creamy Boursin Pumpkin Pasta for Fall

Ingredients:

Ingredient
Penne pasta
Salted butter
Garlic
Pasta water
Whole milk
Pumpkin puree

Boursin shallot and chive Gournay
cheese

Salt and pepper

Fresh sage
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Amount Notes
1llb

2 tablespoons
3 cloves

1 cup

1 cup

1 cup

Minced

1 (5.2 0z) round

To taste

Finely chopped

As needed £ :
or topping

How to Make Creamy Boursin Pumpkin

Pasta

Step 1 Cook the pasta in a large pot of salted water. Follow the
package directions for perfect al dente texture. Save a cup of pasta
water before draining. This starchy liquid helps thicken the sauce later.
(Hard-learned tip: Undercook pasta by 1 minute—it’ll finish in the

sauce.)

See also Tuscan White Bean and Kale Lentil Soup
Step 2 Melt butter in a skillet over medium heat. Add minced garlic and
cook until fragrant. Stir constantly to avoid burning the garlic. It should
smell toasty but not brown. Step 3 Whisk pumpkin puree and milk into
the garlic butter. Let it simmer for 2-3 minutes. Stir in the reserved
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pasta water next. The sauce will start to look silky. Step 4 Crumble the
Boursin cheese into the skillet. Whisk until melted and smooth. Reduce
heat to low to prevent curdling. The sauce should coat the back of a
spoon. Step 5 Toss the drained pasta into the sauce. Stir until every
noodle is coated. Top with fresh sage for a pop of flavor. Serve
immediately for the best texture. What’s your go-to pasta shape for
creamy sauces? Share below! Cook Time: 17 minutes Total Time:
20 minutes Yield: 6 servings Category: Dinner, Pasta

3 Twists on This Cozy Pasta

Spicy Kick Add red pepper flakes or a dash of hot sauce. The heat
balances the creamy richness. Veggie Boost Stir in roasted Brussels
sprouts or kale. It adds crunch and nutrients. Meaty Upgrade Top with
crispy pancetta or shredded chicken. Perfect for hungry appetites.
Which twist would you try first? Vote in the comments!

Serving Ideas for Your Pumpkin Pasta

Pair it with garlic bread or a simple arugula salad. The greens cut
through the creaminess. For drinks, try apple cider (non-alcoholic) or a
crisp Chardonnay (alcoholic). Both complement the fall flavors. Which
would you choose tonight? Tell us below!
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Creamy Boursin Pumpkin Pasta for Fall

Storing and Reheating Tips

This pasta keeps well for 1-2 days in the fridge. Use a tight-lid container
to lock in moisture. Reheat gently on the stove with a splash of milk to
revive the creamy texture. Avoid the microwave—it can make the sauce
grainy. *Fun fact: Pumpkin puree helps sauces stay silky when
reheated!*

See also French Onion and Garlic Bread Recipe
Freezing isn’t ideal—dairy sauces often separate when thawed. If you
must, freeze without sage topping and stir well while reheating. Batch-
cooking? Double the sauce but cook pasta fresh each time for best
texture. Ever tried freezing pasta dishes? Share your tricks below!

Quick Fixes for Common Hiccups

Sauce too thick? Add pasta water, 1 tablespoon at a time, until creamy.
If it’s too thin, simmer longer or sprinkle in grated Parmesan to thicken.
Burnt garlic? Start over—it makes the whole dish bitter. Cheese not
melting smoothly? Crumble Boursin smaller and whisk constantly. No
Boursin? Cream cheese plus a pinch of garlic powder works in a pinch.
Why this matters: Texture makes or breaks a cozy pasta dish. Which fix
have you needed most?

Your Questions, Answered

Q: Can | make this gluten-free? A: Yes! Use gluten-free penne and
check labels on pumpkin puree and cheese. Q: How far ahead can |
prep the sauce? A: Make it 1 day ahead—store separately from pasta
and reheat together. Q: What’s a good pumpkin swap? A: Sweet
potato puree adds similar richness and color. Q: Can | halve the
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recipe? A: Absolutely. Use half the pasta and sauce ingredients—cook
time stays the same. Q: Sage substitute? A: Thyme or rosemary
work, but sage’s earthy flavor shines here. Why this matters: Swaps
should keep the dish’s cozy vibe.

Cozy Up with This Dish

This pasta is my fall hug in a bowl. Pair it with crusty bread and a crisp
salad. Tag Savory Discovery on Pinterest if you try it—I'd love to
see your twist! Happy cooking! —Elowen Thorn.

See also Jack Frost Shot Recipe for a Chilled Cocktail
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