
1 lb. of pasta of your choice  
1 cup unsweetened, plain plant milk of choice 
¼ cup extra virgin olive oil
4 cloves garlic, minced 
1 tsp. chili flakes
4 sprigs of fresh rosemary, chopped 
1/2 a lemon, juiced 
salt & pepper to taste
Vegan parmesan for garnish (optional)

Boil pasta according to package instructions in salted water. Cook to al dente and firm. Before straining the
pasta, reserve 1/3 cup of the salted pasta water.  Turn off the heat and drain the pasta.  Toss with a little
olive oil to coat and to prevent sticking.  Set aside.
In a deep skillet (enough to hold a pound of pasta), heat the oil over medium heat. 
Add the garlic and sauté for a minute or so, moving it around and being careful not to burn it. 
Add the rosemary and chili flakes to the garlic oil. Turn heat down a bit if garlic is cooking too fast.  You can
also add a touch of vegetable broth or water if needed. 
Mix until well combined. Then, add reserved pasta and toss into the oil mixture. Season with a pinch of salt and
pepper.
Pour the plant milk into the pasta and fold pasta into the mixture to coat well. 
Allow 2-3 minutes to simmer and for all the ingredients to come together.
Add the reserved pasta water into the pasta. This will allow the plant milk to thicken into a creamy sauce. 
Once sauce has slightly thickened turn off the heat and add the lemon juice and a touch more olive oil for
finishing. Toss in the roasted broccoli, if using. 
Top with vegan Parmesan (optional) and more rosemary to garnish and serve. 

 When I became plant-based, I assumed creamy sauces for off the menu.  Boy was I wrong.  There are so many
ways to prepare a satisfying, dreamy cream sauce without dairy.  Being vegan allows our creativity to run wild! 

 Enjoy this medium-bodied Chilean selection with this beautiful, fragrant pasta dish.
 

Ingredients:   (Serves 4-6)    

Optional step!  
I love tossing roasted broccoli (or any veggie) in this pasta dish for added taste and nutrition. 

Instructions:

CREAMY ROSEMARY PASTA SAUCE 
 

 
 

PLANT-BASED PAIRING:  2019 TRINGARIO LUDOPATA MARSELAN 
Grape Varietals:  100% Marselan 

  Medium-bodied with soft tannins.  Flavors of raspberry, ripe black cherry, plum and violet. 
 Pairs well with non-dairy cheese, black beans, rosemary and garlic flavors.

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


