
la collina  
pasta club 

We hope you are staying warm and 
looking forward to a delizioso meal 
tonight! We are trying out a new recipe 
that we are so excited to share with our 
Pasta Club famiglia!

For tonight’s Pasta Club, we cooked 
up a sundried tomato pesto. The word 
pesto literally translates to “pressed,” 
which means that we can have fun with 
the ingredients we incorporate into our 
sauce. Traditionally made with basil and 
cheese, we used sun-dried tomatoes from 
California as the main ingredient in this 
new pesto.

Storage
 
Pasta |  Radiatori is a semi-dry pasta and 
should be refrigerated until use. Use within 
one week.

Sauce | The sauce should be refrigerated 
until use. It can be kept in the refrigerator 
for up to five days unopened. Once the 
jar is opened, the sauce should be used 
within two days.

radiatori E Sun-dried 
tomato pesto

included in your kit

•1 lb  -  Radiatori Pasta (gluten)

• 24 oz - Sundried Tomato Pesto (alliums, nuts, dairy)

• Block of Pecorino (dairy)

• Cranberry Spice Biscotti (nuts, gluten, egg)

preparation

one |  Bring a pot of water to a rapid boil. Lightly 
season with salt.

two |  Stir in the pasta, and cook for 5-7 minutes. 
The pasta should still be quite chewy. Drain the pasta, 
reserving 1/4 cup of pasta cooking water for the 
sauce.

three |   Heat the sauce in a separate pan, add 1/4 
cup reserved pasta cooking water. Toss with cooked 
pasta to incorporate.

four |  Continue to cook on high heat, while stirring, 
until velvety. Lower the heat to medium, and continue 
to cook on medium heat until the sauce starts to stick to 
the noodles.

five |Top with grated pecorino and enjoy!

buon apPetito!

Notes

From the Kitchen

Thoughts on the Sauce: To make this week’s 
sauce, we pressed sun-dried tomatoes with 
our house-blended cheese, toasted almonds, 
and roasted garlic. These simple ingredients 
combine to make a light, flavorful sauce that 
is perfect for brightening a cold winter day.

Thoughts on the Pasta: Radiatori (rad-ee-
uh-tor-ee) is a short, ruffled pasta named 
for its resemblance to radiators. The ruffles 
of radiatori provide plenty of “architecture” 
to catch bits of pesto, providing a flavorful 
bite.

• • • • • •

Please Reuse | Use your La Collina tote bag for 
each pick up!

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

Contact Us | For any changes to your Pasta Club 
order, please email us at pasta@lacollinadc.com

Snap a Pic | We can’t wait to see you cooking, 
enjoying, and sharing your Pasrta Club Meals 
#dcpastaclub


