
la collina
pasta club

 
La fine dell’estate! The end of summer...the heat  is 
finally winding down and giving way to cooler 
weather. 

This week we have a hearty sauce of rasted garlic, 
chicken, and rainbow chard to accompany our 
housemade rigatoni. This robust sauce is full of 
flavor, yet feels light and not too heavy. Perfect for 
dining al fresco tonight!  

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 
Roasted Garlic, Chicken, and Chard Sauce

(*contains alliums, capsaicin)

• 1 lb. Rigatoni
(*contains gluten)

• Chili flakes

• Fresh chives

•Almond Orange Vanilla Biscotti
(*contains nuts, gluten, egg)

Rigatoni 
with Roasted Garlic, 
Chicken, and Shard

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 4 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    
medium-high heat. Season the water with salt. 

TWO Stir in the pasta, and cook for 4-6 minutes until 
al dente, or to your liking. Strain the pasta, reserving 
about 3-4 oz of pasta cooking water.

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

four  While the sauce is heating, finely slice the 
chives.

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

six Spoon the pasta into your favorite bowl. Top 
with chili flakes and sliced chives. Buon appetito!

Notes

From the Kitchen

Thoughts on the Sauce: To make our sauce, we start 
with a base of roasted garlic and olive oil. Then, we 
braised and shredded chicken thighs in the garlic 
and olive oil sauce. The final ingredient is sauteed 
rainbow chard for a gorgeous touch of color and a 
slightly earthy flavor.

Thoughts on the Pasta: Rigatoni (ri-guh-tow-nee) is 
a shorter, tube shaped pasta. It’s shape is ideal for 
collecting bits of sauce in its nooks and crannies, 
ensuring every bite is full of flavor. In Italy, rigatoni 
is often paired with meat sauces, so we decided to 
pair ours with a meat sauce as well.

• • • • • •

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.


