
la collina  
pasta club 

La primavera sta arrivando...Spring is 
coming! Spring is right around the corner, 
so we’re taking advantage of the last of 
the winter season to make something 
warm and hearty.

This week, we are bringing you a delicious 
sweet Italian sausage ragu. This pork 
sausage ragu is made from pork sausage 
we made right here in-house at La Collina.  
It features classic Italian flavors including 
garlic, fennel seed, black pepper, and 
some sweet smoked paprika for extra 
complexity.

Storage
 
Pasta |  Gemelli is a semi-dry pasta and 
should be refrigerated until use. Use within 
one week.

Sauce | The sauce should be refrigerated 
until use. It can be kept in the refrigerator 
for up to five days unopened. Once the 
jar is opened, the sauce should be used 
within two days.

Gemelli E Sweet Italian 
Sausage Ragu

included in your kit

•1 lb  -  Gemelli Pasta (gluten)

• 24 oz - Sweet Italia Sausage Ragu (allium)

• Shaved Pecorino (dairy)

•Candied Pecan Almond Biscotti 

(nuts, gluten, egg)

preparation

one |  Bring a pot of water to a rapid boil. Season 
the water with salt.

two |  Stir in the pasta, and cook for 5-6 minutes until 
al dente. Drain the pasta, reserving 1/4 cup of pasta 
cooking water for the sauce.

three |   Heat the sauce in a separate pan, add 1/4 
cup reserved pasta cooking water. Toss with cooked 
pasta to incorporate.

four |  Allow mixture to come back to a boil. Stir 
occasionally until the mixture has combined to create 
a velvety texture.

five |Top with shaved pecorino and enjoy!

buon apPetito!

Notes

From the Kitchen

Thoughts on the Sauce: To make this week’s 
sauce, we browned our house-made pork 
sausage, cooked down aromatic vegetables 
until they released all of their water and 
concentrated their flavor, and added more 
toasted italian spices before stewing down 
and caramelizing tomato to finish.

Thoughts on the Pasta: Our gemelli (jay-
meh-lee) is great for trapping bits of sauce. 
Like all our pastas, it is extruded through 
a bronze die. This method releases more 
starch and encourages the sauce to 
adhere to the pasta, ensuring the perfect 
bite.

• • • • • •

Please Reuse | Use your La Collina tote bag for 
each pick up!

Please Recycle | Return your glass jar at your 
next pickup and we’ll give you 50 Reward Points.

Contact Us | For any changes to your Pasta Club 
order, please email us at pasta@lacollinadc.com

Snap a Pic | We can’t wait to see you cooking, 
enjoying, and sharing your Pasrta Club Meals 
#dcpastaclub


