
la collina
pasta club

 
Ciao autunno! Hello autumn. We’re savoring 
the crisp mornings and waiting for the leaves to 
change.

This week we are bringing you a seasonal play on 
traditional basil pesto. In lieu of pine nuts, we used 
pumpkin seeds. While it looks like a typical basil 
pesto, the pumpkin seeds add a fall twist. For an 
additional layer of flavor and an added crunch, 
we toasted pumpkin seeds in chili oil and garlic oil. 
Garnish your pasta with these for a little kick!

Snap a pasta pic! 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 Pumpkin Seed Pesto
(*contains alliums)

• 1 lb. Gemelli
(*contains gluten)

• Toasted chili/garlic pumpkin seeds

• Fresh basil

•Walnut Almond Spice Biscotti
(*contains nuts, gluten, egg)

Gemelli e 
Pumpkin Seed Pesto

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 5 days unopened. Once the 
jar is opened, use the sauce within two days.

Preparation

ONE Bring a pot of water to a rolling boil over    me-
dium-high heat. Season the water with salt. While the 
water is heating, rinse and slice the basil.

TWO Stir in the pasta, and cook for 5-6 minutes until 
al dente, or to your liking. In a separate pan, bring 4-5 
oz of pasta cooking water to a boil.

three When the pasta is cooked to your liking, 
strain and add to the pan with the pasta cooking water.

four  Empty the jar of pesto into the pan with the 
pasta and water. Stir to combine.

Five  Allow the mixture to come back to a boil, and 
combine to create a velvety texture.

six Spoon the pasta into your favorite bowl. Top with 
toasted chili/garlic pumpkin seeds and sliced basil. 
Buon appetito!

Notes

From the Kitchen

Thoughts on the Sauce: To make our sauce, we 
start by blanching and shocking the basil to lock 
in the vibrant green color. We then blend the basil 
with the cheese, toasted pumpkin seeds, lemon zest, 
and olive oil.

Thoughts on the Pasta: Gemelli (jay-meh-lee) is 
a short pasta that is made by twisting a strand of 
pasta upon itself. Its twisted shaped makes is adept 
at trapping sauces, ensuring for a perfect bite. 
Gemelli is also less prone to breaking when chilled; 
perfect for any leftovers!

Cooking Tip: We always recommend salting the 
water to ensure your pasta is seasoned evenly from 
the inside out.
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Sustainability

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

For any changes to your Pasta Club order, please 
email us at lacollina@easternpointdc.com.


