
la collina  
pasta club 

Buon anno...Happy New Year! 
We are so excited to bring you the first 
Pasta Club meal of 2023. We wanted 
to start the year off with a delicious and 
comforting creamy mushroom and kale 

pasta to keep you warm.

We’ve paired this wintery, delicious sauce 
with our bigoli noodles, made with whole 
wheat flour for a complex, nutty flavor, and 
an extra bite. You’ll notice that the cooking 
time on our bigoli noodles is longer than 
a typical fresh pasta. This is because the 
noodle is considerably thicker and will 
take longer to cook than other types of 
pasta. The bran in the whole wheat flour 
takes longer to to cook until tender. We 

promise that it will be worth the wait!

Storage
 
Pasta |  Bigoli 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.

Bigoli E creamy 
mushroom-kale sauce

included in your kit

•1 lb  -  Bigoli Pasta (gluten)

• 24 oz - Mushroom-Kale Sauce (dairy, alliums)

• Shaved Pecorino (dairy)

• Ube Coconut Biscotti (nuts, gluten, egg, dairy)

preparation

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

two |  Stir in the pasta, and cook for 13-15 minutes. 
The pasta should still be quite chewy. Drain the pasta, 
reserving 1/4 cup of pasta cooking water.

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 creamy. Continue to cook on medium heat until the 
sauce starts to cling to the noodles.

five | Top with shaved pecorino and enjoy!

buon apPetito!

Notes

From the Kitchen

Thoughts on the Sauce: To make this week’s 
sauce, we started by roasting a combination 
of cremini, brown beech, white beech, 
shiitake, and King trumpet mushrooms. We 
then simmered them with onions and herbs 
in mushroom stock until all the flavors melded 
together. Finally, we added kale, goat milk, 
and cream for a delicious, creamy finish.

Thoughts on the Pasta: Bigoli (big-oh-
lee) is a type of spaghetti from the Veneto 
region of Italy. Bigoli is often softer than 
the typical spaghetti that many of us are 
used to. It is commonly made with whole 
wheat flour, which gives it a somewhat 
rough texture. This texture helps smooth 
sauces adhere to the noodle.

• • • • • •

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 lacollina@
easternpointdc.com

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


