
la collina
pasta club

 
Ah, late spring in the District...the fleeting, magical 
time when patios are open, splash pads are on, 
and the humidity is still bearable.

Our pasta sauce this week is made with fresh 
English peas, which are in season in late spring 
and early summer. Their season, like our lovely 
spring, is fleeting. In a few short weeks it will give 
way to summer heat and a new batch of crops.

Our seasonal spin on classic carbonara is the 
perfect meal to mangiare fuori in the warm 
sunshine. Alternatively, it is a great meal to 
brighten a rainy day!

We are going to start a hashtag for La Collina 
Pasta Club members to share your favorite meals, 
photos, and stories from your adventures in the 
kitchen. We can’t wait to see what you share with 
us! #dcpastaclub

• • • • • •

buon apetito!

In your kit:
 

• 24-ounces English Pea Carbonara
• 1 lb. Gemelli pasta
• Pecorino Genuino

• 2 farm eggs
•Thyme and white chocolate biscotti 

(*contains almonds)

English Pea Carbonara

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 5 days. Once the jar 
is opened, use the sauce within 3 days. The sauce will 
keep in the freezer for up to 2 months, and can be frozen 
directly in its plastic container.

Preparation

ONE  Salt a pot of water and bring to a rolling boil 
over medium-high heat. Stir in pasta, and cook 5-6 min-
utes until al dente. Reserve a splash (about 3 oz) of pasta 
water for the sauce, drain the rest. 

TWO  While boiling the pasta, bring the sauce to a 
boil in a separate pot. Separate the egg yolks into a 
small bowl or measuring cup.

THREE Add cooked pasta and a splash of pasta wa-
ter (about 3 oz) to the sauce. Cook down on high heat 
while stirring, to avoid burning, until sauce is concentrat-
ed. Turn off heat.

FOUR  As soon as heat is off, stir in egg yolk only. 
Mix vigorously. The remaining heat will cook the yolk and 
the sauce will become creamy.

FIVE Serve and top with grated pecorino. E ora buon 
appetito!

Notes

From the Kitchen

Thoughts on the Sauce: This week, our spring pea 
sauce is a play on carbonara. It is 100% vegetarian 
and made with fresh spring peas, roasted garlic, 
mint, cracked pepper, lemon, and pecorino. The 
sauce is also made with smoked olive oil, a chef 
favorite known for its smooth, flavor enhancing 
properties. The green of the sauce invokes the 
vibrance of spring greenery. The green will darken 
as time goes on, so be sure to eat and enjoy your 
sauce soon!

Thoughts on the Pasta: Gemelli (jay-MEL-lee) 
means “twins” in Italian, which is a fitting name 
for a pasta shaped like two tubes twisted together. 
The shape is actually just one strand that has been 
curled upon itself, then cut into smaller pieces. Our 
pasta is bronze die cut, paying homage to the 
traditional methods of Italian artisan pastamakers.

• • • • • •

Going Green

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

Any plastic containers can be reused and are 
dishwasher safe.

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

     


