
la collina
pasta club

 
Amiamo un classico! We love a classic! So that’s 
exactly what we’re serving up this week.

We are sending home our housemade pomodoro 
(tomato) sauce. This simple sauce showcases the 
delicious properties of the tomato with understated 
elegance. We paired this sauce with our bucatini, 
which is one of the most widely used pastas in 
Italy. If you look closely, you can see a tiny hole 
running through the middle of the pasta. The hole 
allows the pasta to get not only coated, but also 
filled with sauce.

Snap a pic tonight! We can’t wait to see you 
cooking, enjoying, and sharing your Pasta Club 
meals. #dcpastaclub

• • • • • •

buon appetito!

In your kit:
 

• 24-ounce jar of tomato sauce
(*contains alliums, dairy)

• 1 lb. Bucatini pasta 
(*contains gluten)

• Pecorino Genuino

•Almond Espresso Biscotti
(*contains nuts, gluten, egg)

Bucatini 
al pomodoro

storage
 
pasta  This is a semi-dry pasta and should be 
refrigerated until use. Use within one week.

sauce  Refrigerate the sauce until use. It can be 
kept in the refrigerator for up to five days unopened. 
Once the jar is opened, use the sauce within three 
days.

Preparation

ONE Bring a pot of water to a rolling boil over    
medium-high heat. Season the water with salt. 

TWO Stir in the pasta, and cook for 5-7 minutes 
until al dente. Strain the pasta, reserving about 3-4 oz 
of pasta cooking water.

three While boiling the pasta, heat the sauce with 
a bit of pasta cooking water in a separate pan. Stir 
occasionally to avoid burning. 

four  When the sauce has a silky texture, add the 
cooked pasta and toss to coat. Turn off the heat.

five Spoon the pasta into your favorite bowl. Top 
with grated pecorino genuino and garnish with basil. 
Buon appetito!

Notes

From the Kitchen

Thoughts on the Sauce: Our housemade tomato 
sauce begins with simmering shaved shallot and 
garlic in mellow extra virgin olive oil, relaxing 
their raw astringency and coaxing out their flavor 
boosting power. Then we add San Marzano 
tomatoes and slowly simmer it all together until the 
sauce is balanced with umami and acid from the 
slow-sooked tomatoes, sweetness from all of the 
vegetables, and rounded out with salinity from a 
careful addition of kosher salt.

Thoughts on the Pasta: Bucatini (boo-kuh-tee-nee) 
are a thick pasta noodle, similar to spaghetti with 
a tiny hole running through the middle. The name 
bucatini comes from the Italian word buco, which 
means “hole.”

• • • • • •

Sustainability

Reuse your La Collina tote bag for each pick up.

Return your glass jar at your next pickup and we’ll 
give you 100 Reward Points. Ask us about our 

Rewards Points!

reminders

For any changes to your Pasta Club order, please 
email us at lacollina@easternpointdc.com.


