
la collina  
pasta club 

 
It’s a new month and we’re so happy you are joining 
us on this pasta journey. 

If you’ve been with us awhile, you may notice that 
things are a little different. In an effort to reduce our 
waste, we have made a few changes. 

First - We have new pasta bags! 
These bags are made of 100% paper and can be 
placed in regular paper recycling. There’s no plastic 
lining or zipper. Even the label is recyclable. 

Second - Instead of a printed paper handout, our 
notes and stories will now be online. We’ll still 
include the cooking instructions on the pasta bag 
label as we understand it is often easier to read 
recipes on a printout rather than a handheld device 
or computer. 

We hope these changes are greeted with pleasure! 
Thanks for hanging with us. 

  
buon apetito!

• • • • • •

Included in your kit:  
• 24-ounce jar Tomato & Vegetable Sauce

• 1 lb. Rigatoni Pasta
• Mozzarella
• Fresh Basil

baked vegetable 
rigatoni

Storage
 
Pasta | This is a semi-dry pasta and should be 
refrigerated until use. You may store there for up to 
1 week.

Sauce | The sauce should be refrigerated until use. 
It can be kept in the refrigerator for up to 1 week. 
Once the jar is opened, the sauce should be used 
within 3 days. To freeze, transfer sauce to a plastic 
container and store in the freezer for up to 2 months.

preparation

ONE  Preheat the oven to 400 degrees F. 

TWO  Slightly salt a pot of water and bring to a 
boil over medium high heat. Stir in pasta and cook 
for 5 minutes, until al dente. Drain. 

THREE  Warm the pasta sauce over medium 
heat. Toss the drained pasta in the warm sauce to 
incorporate. 

FOUR  Transfer to an oven safe baking dish. Top 
with mozzarella and bake for 12-15 minutes until 
cheese is melted. 

FIVE  Garnish with basil. Mangia!

Notes

Thoughts on the Sauce: This week in Pasta Club, 
we’re blending the bright, vegetable based flavors of 
Southern Italian tradition, with the comfort of a baked 
pasta. We’re responding with a classic neapolitan 
tomato sauce tossed with warm weather vegetables, 
freshly extruded rigatoni, and baked with light and 
bubbly mozzarella cheese.  The sauce begins with 
diced zucchini, seared until well caramelized, then 
tossed with fresh shallot and garlic that are left to 
sweat and mellow before adding roasted tomatoes 
and a bouquet of rosemary, thyme and bay leaf.

Thoughts on the Pasta: The name RIGATONI comes 
from the Italian word rigate, which means ridged.  
It is tube shaped with grooves that run lengthwise 
along the outside of the noodles.  Ridged pastas 
only became possible with the advent of industrial 
pasta extruders, as it is virtually impossible to create 
a ridged noodle as a homemade pasta.  The ridges 
help sauce to cling to the outside of the noodle, 
while the tube shape allows it to be filled with sauce.  
Rigatoni comes from the lazio region of Italy which is 
the most populated region of Italy, and includes the 
city of Rome.

• • • • • •

Please Reuse and Recycle
Recyle your pasta bag. 

Return your glass jar and lid at your next pickup and 
we’ll give you100 Reward Points. 

     


