
la collina  
pasta club 

 
Thanks for joining us again pasta lovers! 

This week’s sauce is inspired by Italian Easter. 

A traditional Easter  or Passover meal includes 
a roasted suckling lamb, cooked to perfection, 
presented attractively on a platter over spring 

vegetables and passed around the family table. 

Our take is a beautiful sauce with all of those same 
meaty flavors, enhanced with a subtle smokiness 
from smoking the lamb long and slow. Top it with 
our gremolata garnish, made with spring garlic 

grown by our farm partner Karma Farms in Monkton, 
Maryland, to add some tang and brightness to 

complete the dish. 

For your first taste of Spring!
  

buon apetito!

Included in your kit: 
 

• 24-ounce jar Smoked Lamb Sauce
• 1 lb. Campanelle Pasta

• Spring Garlic Gremolata

Smoked Lamb and 
Swiss chard

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

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 |  Bring lightly salted water to a boil in a 
medium pot over medium-high heat. 

two |  Stir in pasta and cook for 6-8 minutes, until 
al dente. Drain pasta, reserving some of the pasta 
water. 

three |  Meanwhile, warm pasta sauce in large 
saucepan over medium heat.  

four |  Add cooked pasta to the saucepan and stir 
to combine. Add a little of the reserved pasta water 
to make the sauce easier to combine with the pasta. 
Allow the pasta and sauce to cook together for 2 
minutes more. 

five |  To serve, spoon pasta and sauce onto 
plates. Top with a healthy dollop of gremolata. 

Notes

Thoughts on the Sauce: The spring lamb has religious 
connotations that date back to biblical times. It 
began as an actual sacrifice at Jewish passover and 
remains a symbol of sacrifice, innocence and purity in 
Abrahamic faiths. Lamb was also the practical meat to 
be served in early spring. Historically it was one of the 
first fresh meats available after a long winter. 

Thoughts on the Pasta: Like many before, this week’s 
pasta gets its name from the shape. CAMPANELLE  
means “bells” in Italian. The pasta is wrapped 
together wth a tigher roll at the bottom, resembling a 
bell handle, while the top is open and ruffled, like the 
mouth of a bell. Some Italians - Tuscans especially 
- refer to this pasta as GIGLI which means “lillies” in 
Italian. It’s not difficult to understand why since this 
little pasta’s bell shape has some likeness to a lilly 
and has been a symbol for the city of Florence - in the 
heart of Tuscany - since the middle ages. 

We love this deliciate and tender shape and know it 
will sop up this week’s hearty sauce so you don’t miss 
a spot of that lamb goodness. 

• • • • • •

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

Get started here.  

     


