
la collina
pasta club

 
Well, it’s official! Le estate has arrived in the 
District bringing along the hot, humid weather the 
summers here are known for. We hope you are 
staying cool and taking time to slow down and 
relax this summer!

As you might know, we love using fresh, seasonal 
produce in our dishes. Not only is it more 
sustainable, it is also delicious. Our sauce this 
week is a classic Pomodoro, a traditional Italian 
tomato sauce made from ripe tomatoes, which 
are currently in season. Pomodoro is known to be 
a light, refreshing sauce--perfect for a summer 
evening!

Please remember to tag us in your social media 
posts using our Pasta Club hashtag. We can’t wait 
to see you cooking, enjoying, and sharing your 
Pasta Club meals. #dcpastaclub

• • • • • •

buon appetito!

In your kit:
 

• 24-ounces Pomodoro sauce 
• 1 lb. Gemelli pasta

• Sweet basil
•Chocolate hazelnut biscotti -- made to share

(*contains hazelnut, egg, gluten)

Gemelli AL Pomodoro

Storage
 
pasta  This is a semi-dry pasta and should be 
refrigerated until use. Use within 1 week.

sauce  Refrigerate the sauce until use. It can be 
kept in the refrigerator for up to one week unopened. 
Once the jar is opened, use the sauce within 3 days.

Preparation

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

TWO  Stir in pasta, and cook 5-6 minutes until al 
dente. Reserve a splash (about 3 oz) of pasta water 
for the sauce, drain the rest. 

THREE While boiling the pasta, bring the sauce to a 
boil in a separate pot. Pick and chop the sweet basil.

FOUR  Add cooked pasta and a splash of pasta 
water (about 3 oz) to the sauce. Cook down on high 
heat while stirring vigorously for about 2 minutes. Turn 
off heat.

FIVE Add chopped basil and stir. Buon appetito!

Notes

From the Kitchen

Thoughts on the Sauce: Pomodoro means “tomato” 
in Italian. Pomodoro is a classic Italian tomato 
sauce made with fresh tomatoes, olive oil, garlic, 
and basil. Our Pomodoro is made with fresh 
tomatoes from Earth N Eats Farm.

Thoughts on the Pasta: Gemelli (jay-MEL-lee) 
means “twins” in Italian. Looking at the pasta, 
you can see why the pieces look like twin strands 
wrapped around each other. Gemelli is a short 
pasta that is great at trapping sauce between the 
“strands.”

Cooking Tips: Once you add the cooked pasta and 
a splash of pasta water to the sauce, stir vigorously 
over high heat to combine without burning. The goal 
is to have a well-mixed pasta where the sauce is 
adhering to the noodle.

• • • • • •

Going Green

Reuse your La Collina tote bag for each pick up. 
(Summer tip: It makes a great beach or pool tote!)

Return your glass jar and lid at your next pickup 
and we’ll give you 100 Reward Points. 

     


