
la collina
pasta club

 
Che sole! What a fierce sun. We hope you are 
staying cool and hydrated in this heat.

This week we are bringing our Pasta Club family 
a “Sunday Gravy” sauce traditionally made by 
Italian nonnas. Just think of us as your personal 
nonna! Sunday Gravy was often made for family 
gatherings, particularly those after a Sunday mass. 
It is normally called a Sunday sauce, but we prefer 
to use the word “gravy.” It’s just a little more fun!

The garnish this week is pecorino genuino. You 
may have heard of pecorino romano, which is 
made in Rome. Pecorino genuino is also a full 
sheep-milk cheese, but it has a sharper flavor than 
pecorino romano. We believe that the sharpness 
adds more flavor and depth to the meal.

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-ounces “Sunday Gravy” Sauce
• 1 lb. Mafalde pasta
• Pecorino Genuino

•Vanilla Bean Almond Biscotti
(*contains almond, egg, gluten)

Mafadle E 
Sunday Gravy

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 pasta, and cook 5-7 minutes until al 
dente, or to your liking. Reserve a splash (about 3 oz) 
of pasta water for the sauce, drain the rest. 

THREE While boiling the pasta, heat the gravy in 
a separate pot over medium heat. Stir occasionally to 
avoid burning.

FOUR  Once gravy is hot, add cooked pasta and 
a splash of pasta water (about 3 oz) to the sauce. 
Cook pasta mixture for an additional 2 minutes over 
high heat, stirring vigorously. Turn off heat.

FIVE Plate and top with peorino genuino. Buon 
appetito!

Notes

From the Kitchen

Thoughts on the Sauce: Our Sunday Gravy is 
made of pork shoulder and DiNapoli tomatoes. We 
stew down the pork shoulder for 5 hours until the 
shoulder pulls apart and the flavors meld.

Thoughts on the Pasta: Mafalde (jma-FALL-duh) is a 
ribbon pasta named for Princess Mafalda of Savoy. 
It is about an inch wide with tiny ruffles along the 
edges.

Cooking Tips: The Italians would recommend a truly 
al dente pasta because they believe it is easier to 
digest. Taste a piece of pasta before draining to 
determine if it is al dente. Ideally, the pasta should 
still be a bit firm when bitten.

• • • • • •

Going Green

Reuse your La Collina tote bag for each pick up.

Return your glass jar and lid at your next pickup 
and we’ll give you 100 Reward Points. 

reminders

We know that many people travel throughout the 
summer. If you need us to hold your order for a 

couple days or would like to have a friend pick up 
on your behalf, please email us at 

lacollina@easternpointdc.com to let us know!


