
la collina
pasta club

 
Una buona giornata finisce con la pasta! A good 
day ends with pasta! Are there any words more 
true? We love that we get to bring you a delicious, 
hearty meal and help out with those week night 
dinners.

This week for our Pasta Club famiglia, we have a 
creamy bolognese sauce! This sauce is traditionally 
made with a tomato base, but we swapped the 
tomatoes for cream. We love opportunities to get 
creative with recipes and still make something 
familiar and delicious,

Snap a pic tonight! We can’t wait to see you 
cooking, enjoying, and sharing your Pasta Club 
meals. #dcpastaclub

• • • • • •

buon appetito!

In your kit:
 

• 24-ounce jar of creamy Bolognese
(*contains alliums, dairy)

• 1 lb. Fusilli pasta 
(*contains gluten)

• Pecorino Genuino

•Chocolate Coconut Almond Biscotti
(*contains nuts, gluten, egg, chocolate, coconut)

fusilli bolognese

storage
 
pasta  This is a semi-dry pasta and should be 
refrigerated until use. Use within one week.

sauce  Refrigerate the sauce until use. It can be 
kept in the refrigerator for up to five days unopened. 
Once the jar is opened, use the sauce within three 
days.

Preparation

ONE Bring a pot of water to a rolling boil over    
medium-high heat. Season the water with salt. 

TWO Stir in the pasta, and cook for 5-7 minutes 
until al dente. Strain the pasta, reserving about 3-4 oz 
of pasta cooking water.

three While boiling the pasta, heat the 
bolognese sauce sauce with a bit of pasta cooking 
water in a separate pan. Stir occasionally to avoid 
burning. 

four  When the sauce has a silky texture, add the 
cooked pasta and toss to coat. Turn off the heat.

five Spoon the pasta into your favorite bowl. Top 
with grated pecorino genuino. Buon appetito!

Notes

From the Kitchen

Thoughts on the Sauce: We wanted to play with 
the idea of making a rich, creamy bolognese, 
swapping the traditional tomatoes for cream.  We 
caramelized ground fresh vegetables and beef, 
to create a more complex flavor. We added fresh 
dairy to make a craveable, robust bowl of pasta.

Thoughts on the Pasta: Fusilli (foo-zee-lee) are short 
pastas formed into a corkscrew shape. We chose 
this pasta to pair with the bolognese because the 
“architecture” of the pasta stands up nicely to a 
chunky sauce.

Cooking Tip: Adding pasta cooking water to the 
sauce gives it a silky texture that encourages the 
sauce to cling to the pasta.

• • • • • •

Going Green

Reuse your La Collina tote bag for each pick up.

Return your glass jar at your next pickup and we’ll 
give you 100 Reward Points. Ask us about our 

Rewards Points!

reminders

If you would like us to hold your order for a couple 
days or have a friend pick up on your behalf, 

please email us at lacollina@easternpointdc.com
to let us know!


