
Whole Wheat 
Rigatoni with Leeks, 

Mushrooms & 
Almonds

Recipe

Wine Pairing Serves

Château Beauséjour 

“La Petite Robe Poivrée” 
4 people

Ingredients

¼ cup extra virgin olive oil 

½ cup raw almonds, coarsely chopped 

½ cup parsley leaves with tender stems, chopped 

1 teaspoon finely grated lemon zest 

2 tablespoons plus ⅓ cup grated vegan parmesan, divided 

    (we recommend the Go Veggie brand) 

Kosher salt and freshly ground pepper 

1 pound shiitake or button mushrooms, stemmed and large 

     caps torn in half 

2 large leeks, pale-green and white parts only, halved, 

     sliced into 1/2-inch pieces 

2 garlic cloves, chopped 

¾ cup vegetable stock 

1 lb whole wheat rigatoni 



Heat ¼ cup olive oil in a large skillet over medium-high heat.

Add almonds, tossing frequently, until lightly golden, 1–2

minutes. Transfer almonds using a slotted spoon to a medium

bowl. Leave the almond flavored oil in the skillet. 

Let almonds cool for a few minutes before tossing with parsley,

lemon zest, and 2 tablespoons of vegan parmesan. Season with

salt and pepper. Set aside. 

Heat the oil again over medium-high and cook mushrooms,

undisturbed (resist the urge to turn or toss them) until

browned, a couple of minutes on each side. Season with salt and

pepper and continue to cook, tossing occasionally, until

mushrooms are tender, a couple of minutes more. Add leeks

and garlic, season with salt and pepper, and cook until leeks are

bright green and just getting tender, 4–5 minutes. Add stock

and bring to a simmer. 

Meanwhile, cook pasta in a large pot of boiling salted water,

stirring occasionally, until al dente, 8–10 minutes. Drain and

transfer to skillet with mushroom mixture. Add the remaining

⅓ cup Parmesan and cook, tossing, until sauce is nice and silky

and creamy and lightly coats the pasta, 2–3 minutes.  Top with

the almonds and serve with a big glass of your vegan Bordeaux! 
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