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This Creamy Butternut Squash Gorgonzola Pasta is a cozy cold-
weather dish that combines roasted butternut squash, creamy
Gorgonzola cheese, roasted garlic, and fresh sage into a rich
and silky pasta sauce. The natural sweetness of the roasted
squash pairs beautifully with the bold, savory flavor of
Gorgonzola, creating a perfectly balanced vegetarian pasta
dish.

Roasting the butternut squash, garlic, and onion brings out
their natural sweetness and adds incredible depth to the
sauce. Once blended, the roasted vegetables create a smooth,
creamy base that coats every bite of pasta. Crispy sage and
toasted walnuts add texture and even more flavor, while the
Gorgonzola gives the dish its irresistible cheesy finish.

If you're looking for an easy vegetarian pasta recipe that
feels special enough for a holiday meal but simple enough for
a cozy weeknight dinner, this butternut squash pasta is just



the recipe. It’s hearty, comforting, and filled with the
flavors of fall-making it a delicious way to enjoy seasonal
ingredients.

Things to Know About This Creamy
Butternut Squash Gorgonzola Pasta Recipe

Roast the squash until caramelized. Don’'t just roast the
butternut squash until it’s tender. Let it develop some
golden-brown edges. This brings out its natural sweetness and
gives the sauce a deeper, more complex flavor.

Pasta water creates the creamy sauce. Once the squash, roasted
garlic, and onion are blended, add reserved pasta water to
create a smooth, velvety sauce. The starch from the pasta
water helps the sauce cling to the pasta. You can also use
vegetable or chicken stock for additional flavor, or add a
splash of cream if you prefer a richer sauce.

Season the squash well. Butternut squash has a naturally sweet
flavor, so proper seasoning 1is important. Taste the sauce
before adding the Gorgonzola and adjust the salt and pepper as
needed.

Balance the sweetness. Gorgonzola brings a wonderful tangy,
savory flavor that balances the sweetness of the butternut
squash. If you prefer more acidity, add a squeeze of fresh
lemon juice or a splash of dry white wine to brighten the
sauce.

The sage and walnuts matter. Crispy sage adds an earthy,
aromatic flavor, while toasted walnuts provide a delicious
crunch against the creamy pasta. They also complement both the
squash and Gorgonzola beautifully.

Use the pasta you love. This creamy butternut squash sauce
works with many types of pasta. I especially love it with long
pasta, but rigatoni, penne, or other shapes that hold onto a



creamy sauce work just as well.

This creamy butternut squash Gorgonzola pasta is all about
balance—the sweetness of roasted squash, the tang of
Gorgonzola, the earthiness of sage, and the crunch of toasted
walnuts. It’'’s a comforting vegetarian pasta recipe that feels
special enough for entertaining but is easy enough to make for
a cozy dinner at home.

Make Ahead

The butternut squash can be roasted a day ahead and
refrigerated. Prepare the sauce when you’re ready to cook the
pasta for the best texture.

Storage

Store leftovers in an airtight container in the refrigerator
for up to 3 days.

Reheating

Reheat gently in a skillet over medium-low heat. Add a splash
of milk, cream, broth, or reserved pasta water to loosen the
sauce as it warms.

Freezing

Because of the dairy-based sauce, freezing is not recommended
for the best texture. This pasta is best enjoyed fresh or
within a few days of making it.

More Cozy Italian Pasta Recipes

If you love comforting pasta recipes, be sure to try some of
my other favorites, including Vegetarian Mushroom Bolognese
Bucatini, Creamy chicken fettucine alfredo and Pasta alla
Genovese meat pasta sauce. Each one brings something different
to the table while keeping that delicious homemade Italian
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flavor.

A few simple kitchen essentials can also make this recipe even
easier. A large baking sheet is perfect for roasting the
squash, garlic, and onions, while a food processor makes
creating that silky-smooth butternut squash sauce quick and
easy. For serving, I love using a large pasta serving bowl and
finishing the dish with freshly grated Gorgonzola and toasted
walnuts.

Looking for more comforting recipes for fall and winter?
Explore my Pasta Recipes collection for more hearty, homemade
dishes the whole family will enjoy.

Creamy Butternut Squash Gorgonzola
Pasta

Creamy Butternut Squash Gorgonzola Pasta combines sweet,
roasted butternut squash with rich Gorgonzola cheese for a
silky, savory pasta sauce. Finished with Parmesan and a touch
of fresh sage, this comforting Italian-inspired pasta 1is
perfect for fall, holidays, or an easy weeknight dinner.

=1/2 1b. short pasta
=4 cups peeled cleaned and seeded butternut squash cut
into medium dice
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= 1 whole garlic bulb cut in half
= 1 medium peeled onion quartered
=2 Tbsp. olive oil

5-6 sage leaves

2 cups walnuts

2 cups pasta water

2 cups gorgonzola crumbles

= salt and pepper to taste

1. Roast the butternut squash: Preheat the oven to 400°F.

Arrange the butternut cleaned squash, garlic bulbs, and
onions on a baking sheet. Drizzle with extra virgin
olive oil and season with salt and pepper. Roast for
about 35 -45 minutes, or until the squash is tender and
beginning to caramelize and the onions and garlic are
soft.

Cook the pasta: While the vegetables roast, bring
a large pot of generously salted water to a boil.
Cook the pasta until al dente, following the
package directions. Before draining, reserve 2
cups of the pasta water.

1. Toast the sage and walnuts: Heat 2 tablespoons of olive
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oil in a large sauté pan over medium heat. Add the fresh
sage leaves and walnuts. Cook until the sage 1is crisp
and the walnuts are lightly toasted. Remove a few sage
leaves and walnuts for garnish, if desired.

Toast the sage and walnuts: Heat 2 tablespoons of olive
oil in a large sauté pan over medium heat. Add the fresh
sage leaves and walnuts. Cook until the sage 1is crisp
and the walnuts are lightly toasted. Remove a few sage
leaves and walnuts for garnish, if desired.

Make the butternut squash sauce: Transfer the roasted
butternut squash, onions, and roasted garlic to a food



processor. Add 1 cup of the reserved pasta water and
blend until completely smooth and creamy.

4. Finish the Gorgonzola sauce: Pour the butternut squash
purée into the sauté pan with the sage and walnuts. Add
the Gorgonzola and the remaining 1 cup of reserved pasta
water. Stir well and simmer gently for about 5 minutes,
or until the Gorgonzola has melted and the sauce 1is
smooth and creamy.

5. Toss the pasta: Add the cooked pasta to the creamy
butternut squash Gorgonzola sauce. Toss well, allowing
the sauce to coat every strand. If needed, add another
splash of pasta water to reach your desired consistency.

6. Serve: Divide the pasta among serving plates and finish
with additional crumbled Gorgonzola, toasted walnuts,
and crispy sage leaves. Serve immediately.
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For the best flavor, roast the butternut squash until
caramelized and lightly browned. Those golden edges add a
deeper sweetness that balances the tangy Gorgonzola. When
tossing the pasta, add the reserved pasta water a little at a
time to create a smooth, creamy sauce.
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