
la collina  
pasta club 

 
April showers bring May flowers - right?

Until then, we soak in this rain and appreciate 
the early spring vegetables coming from the 

local farm. 

This week, we wanted to try a vegetable 
version of the bright and briny classic piccata.  
Our sauce is based on a rich vegetable stock 

cooked down with white wine, a touch of 
butter, and seasoned with lemon juice.  The 

sauce is complemented with asparagus, 
roasted cauliflower and capers for some 

veggie goodness. 

Nothing says spring quite like a a fresh 
asparagus stalk and a little rain. 

buon apetito!

Included in your kit: 
 

• 24-ounce jar Lemon Asparagus Picatta
• 1 lb. Zucca pasta
• Pecorino cheese

• Lemon
• Chocolate hazelnut biscotti

• • • • • •

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

Get started here.  

     

lemon asparagus 
Piccata WITH ROASTED 

CAULIFLOWER

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. 
Garnish with grated pecorino and lemon zest. 

Notes

Depending on where it’s said, the term 
PICCATA has two different meanings. 
In Italy, it refers to a technique of thinly 
slicing meat, dredging in flour, pan frying 
and serving in a sauce.  In the United States, 
it refers to a specific dish, usually veal or 
chicken, prepared in the aforementioned 
way and topped with a sauce made of pan 
drippings, white wine, lemon, and capers.  
It’s generally thought to have become 
popular in Italian-American communities in 
the 1930s. 

Though little is known about the origins of 
ZUCCA, one thing is clear, and that is that 
it is named for the humble squash to which 
it has an uncanny physical likeness—the 
pumpkin.  The pasta is made using an 
extruder with a die attachment that has a 
curved interior chamber. The die forces the 
dough in on itself after passing through the 
ribbed exterior shape.  The effect is a cup 
shape with six rounded sides.  Because it 
is such an efficient vessel for catching and 
holding sauce, it is an excellent shape for thin 
sauces which would otherwise glide right 
over the pasta, having nothing to hold onto. 
Little lumps to the rescue!


