PAM’S SAGE PASTA WITH GRILLED SUMMER SQUASH AND
PORTOBELLO MUSHROOMS serves 4
No grill? Cook the squash and mushrooms in a skillet or roasted in the oven.
For vegan version, follow bold notes in ingredients and instructions. The large
mushroom and squash pieces give this dish a really “meaty” feel. For a vegetarian
version, simply leave out the bacon.
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3 pieces thick bacon, cooked, drained, and crumbled (Skip for vegan version)
2 summer (yellow) squash, sliced thinly lengthwise
2 medium zucchini, sliced thinly lengthwise
3 Large Portobello mushrooms
Olive oil
Kosher salt and fresh ground pepper
1 each tablespoon butter or olive oil (2 tablespoons olive oil for vegan
version)
1 medium onion, minced
3 garlic cloves, minced
Crushed red pepper
4 tablespoons minced fresh sage (Reserve 2 tablespoons for garnish.)*
2 cups fresh spinach
2 large tomatoes, small dice (Reserve 1/3 cup for garnish.)
1 cup heavy cream (1 cup rice or nut milk for vegan version)
1/2 cup grated Parmesan cheese (Sub with a garnish of toasted bread
crumbs for vegan version)
1 pound cooked and drained Pappardelle pasta–Cipriani’s is my
favorite (Vegan pasta for vegan version.)

1. Set cooked and crumbled bacon aside, if using.
2. Heat grill to medium high. Toss squash and mushrooms with olive oil and
sprinkle generously with salt and black pepper. Grill, turning midway, until grill
marks are quite dark and the squash is tender. Remove and set aside. Slice
mushrooms into 1/4-inch pieces. If grilling indoors on the stovetop in a grill pan,
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you may have to grill in batches. (Cook pasta now if you haven’t done so
already.)
In the meantime, heat butter/oil in a large sauté pan or skillet over medium
flame and cook onions until quite soft. Add garlic, a good pinch each of crushed
red pepper, salt, black pepper, 2 tablespoons minced sage, spinach, and all but
1/3 cup diced tomatoes. Cook another minute or two, stirring, or until spinach
begins to wilt.
Stir in cream or rice/nut milk along with Parmesan cheese, if using. Lower heat
and simmer 2-3 minutes. Add grilled mushrooms and chopped, cooked bacon, if
using. Taste and adjust seasonings.
Gently add the cooked pasta to the sauce and stir. Taste again and adjust
seasonings as needed.
To serve, divide pasta between four bowls adding reserved grilled squash along
side, on top, or around. Garnish with the reserved tomatoes and minced
sage. Top with toasted breadcrumbs for vegan version.

*Fresh sage is usually available in grocery stores, but if you can’t locate it, stir in 1/4
teaspoon dried, rubbed sage. Taste and add more if you like. Skip the sage garnish,
perhaps substituting chopped fresh parsley instead.
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