
la collina
pasta club

 
Ciao agosto! Hello August...and the winding down 
of summer. Soon the school year will begin, the 
heat will cool off, and we’ll all be remebering the 
long, slow days of summer with fond memories.

This week for Pasta Club, we have a lovely basil 
pesto! There’s nothing quite like the smell of fresh 
basil. Our pesto is made with fresh, blanched, 
bright green basil leaves, garlic, pine nuts, olive 
oil, and pecorino genuino cheese. It is a great, 
fresh summertime treat. We especially love the 
pale green color--it just looks refreshing!

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 basil pesto
(*contains pine nuts, alliums, dairy)

• 1 lb. Campanelle pasta 
(*contains gluten)

• Grated Pecorino Genuino

•Almond Polenta & Dried Cranberry Biscotti
(*contains nuts, gluten, egg, dairy)

Campanelle E Pesto
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 pesto 
sauce with a bit of pasta cooking water in a separate 
pan. Stir occasionally to avoid burning. 

four  When the sauce is hot, add the cooked pas-
ta. Use the remaining pasta water to adjust sauce until 
it is velvety, and coats the pasta. Cook 1-2 minutes 
more until the sauce is coating and absorbing into the 
pasta. Turn off the heat.

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

Notes

From the Kitchen

Thoughts on the Sauce: Pesto has its origins as far 
back as the Roman Empire.  Typically containing 
garlic and nuts, the modern variety, which relies on 
basil as its main ingredient, did not come around 
until the mid 19th century in the city of Genova 
Italy.  This is why pesto made with basil is sometimes 
referred to as Genovese Pesto.

Thoughts on the Pasta: Campanelle (kampa-neh-
leh) is means “bellflower” or “little bells” in Italian. 
These small pastas are shaped like a cone with a 
ruffled edge, and closely resemble small bell-like 
flowers. The ruffles are perfect for trapping sauces!

• • • • • •

Going Green

Reuse your La Collina tote bag for each pick up. 
(Or use it for a late summer trip to the beach!)

Return your glass jar 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!


