
Creamy Butternut 
Pasta with Roasted 
Brussels Sprouts 

Recipe

Wine Pairing
CJS 
Estate Chambourcin 
2015

Ingredients

Sauce: 

1/2 cup (125ml) cashews, soaked for at least 2 hours 

2 cups (500ml) vegetable broth 

1 small butternut squash, halved 

1 tsp smoked paprika 

2 sprigs fresh thyme 

1 sprig fresh rosemary 

2 tbsp mellow white miso 

1/4 cup nutritional yeast 

2-3 tbsp vegan parmesan (optional) 

2 tbsp fresh lemon juice 

 

1 tbsp olive oil 

1 lb (1/2 kilo) brussels sprouts, cleaned and halved 

2 garlic cloves, crushed 

fresh sprigs of thyme, rosemary or oregano 

1 lb linguine or pasta noodles of your choice 

1 medium Vidalia onion, quartered and thinly sliced 

3-4 cloves garlic, minced 

2 tbsp fresh sage, finely chopped 

3/4 cup (2 dl) dry white wine 

salt and pepper to taste 

Serves
4-5



Preheat oven to 375F (180C). Place the halved butternut 
squash on a baking sheet, drizzle with a little olive oil, sprinkle 
with salt and the smoked paprika, and stuff the fresh thyme and 
rosemary in the cavities and on the cut surface of the squash. 
Place cut side down and bake in the middle of the oven for 
about 50 minutes until soft. Remove from oven and let cool. 
 
Meanwhile, place cleaned brussels sprouts on another baking 
sheet, drizzle with a little olive oil and salt, throw in the crushed 
garlic cloves and fresh herbs, and bake in the oven for about 20 
minutes or so until roasted and brown. 
 
While the Brussels are baking and squash is cooling, place the 
drained cashews in a high-speed blender with the vegetable 
stock and puree until smooth, about 2 minutes or so. Add the 
miso, nutritional yeast, vegan parm (optional), lemon juice, and 
the baked squash. Season with salt and pepper and puree until 
smooth and creamy.  Reserve. You'll have extra sauce, which 
you can use at another time. 
 
Bring a large pot of salted water to a boil, drop in your pasta 
noodles, and cook according to the package directions. 
 
In a cast iron skillet, heat the olive oil over medium-high heat, 
add the onion and saute for a couple of minutes. Throw in the 
garlic and sage and saute for another 1 minute or so. Add the 
white wine and cook on high until wine is evaporated. 
 
Pour in the prepared butternut sauce and heat through. 
 
Drain the cooked pasta and add to the sauce. Serve topped with 
the roasted Brussels sprouts and optional vegan parm.  
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