
EMILIA'S 'GUITAR' SPAGHETTI WITH TINY BEEF 
MEATBALLS & PECORINO

Share a photo of your dish online #pastaevangelists                



ABOUT THIS DISH
Excerpt by Vicky Bennison, from her Pasta Grannies book:
"My husband and I were enjoying a few days exploring the wine regions of Abruzzo, when 
Alessia and her husband Fabrizio from Maple and Saffron tours contacted me about 
Fabrizio’s nonna, Emilia. ‘She can make spaghetti alla chitarra con pallottine,’ they said, so, of 
course, this was too big a temptation. I found myself meeting Emilia – with my husband and 
friends in tow. Emilia started cooking pasta for her family when she was about 10 years old. 
Pasta and beans was a family favourite. Spaghetti alla chitarra con pallottine was, and still is, a 
dish served up on high days and holiday – Emilia has made huge quantities for weddings over 
the years. A dish that gave her particular pleasure as a child was polenta and sausages. The 
polenta would be poured directly onto the table and the family would tuck in with their forks. 
This harks back to the days when folk could not afford crockery – and would have eaten the 
polenta with their fingers. The day we met was extremely hot. Emilia says on days like this, you 
may need to add an extra egg to your dough to keep it pliable and soft. To make the pasta, you 
will need a chitarra, which means guitar in Italian, which can be bought on the internet for 
around £30. Or you may have a spaghetti cutter attachment for your pasta maker. The cheapest 
financial outlay is a grooved spaghetti rolling pin. Emilia likes to use a grade 1 flour, which is 
difficult to find outside Italy. It’s about 9.5 per cent gluten and the ‘1’ refers to the relatively 
coarse grind. If you cannot track some down, then I suggest using your usual pasta flour mixed 
with 10 per cent stoneground wholemeal flour."

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the 
pasta sticking together. Before transferring to the pan, untangle any strands which may be stuck 
together. Leave any excess rice flour in the bag.
1. Bring a large saucepan of salted water to a boil.
2. Cook the spaghetti in the boiling water for 3-4 minutes until ‘al dente’ (check a strand before 

removing from the water). Stir often to avoid the strands joining together.
3. Whilst the pasta cooks, put the meatball sauce in a large pan, add 1-2 tbsp (15-20ml) of the 

boiling cooking water. Cover with a lid, and gently heat until steaming. Once steaming, turn 
off the heat.

4. Once cooked, transfer the spaghetti to the meatball sauce. Toss gently to coat.
5. Finally, sprinkle with the Pecorino. Buon appetito.

Match with orange stickered 
pasta, sauce and garnish

INGREDIENTS
(Allergens in bold and underlined):
Item Weight* Ingredients
Spaghetti 165g Wheat Flour, Free Range Egg, Durum Wheat Flour, 

Salt

Meatball 
Sauce

160g Minced Beef, Onion, Breadcrumbs (Wheat), 
Parmigiano Reggiano (Milk), Egg, Parsley, Garlic,
Wheat Flour, Milk, Vegetable Oil, Salt, Black pepper, 
Tomato, Extra Virgin Olive Oil, Carrot, Sugar, Basil

Pecorino 8g Sheep’s Milk, Salt, Rennet, Lactic Acid Bacteria

Nutrition (Dish) Per 100g

Energy 1202kJ
Calories 287kCal

Fat 13.2g
Of which 
saturates

4.6g

Carbohydrates 28.2g
Of which 
sugars

2.3g

Protein 13.9g
Salt 1.2g

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: The spaghetti and meatball sauce can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the 
freezer. The spaghetti should be cooked straight from frozen. The meatball sauce needs to be defrosted before cooking. If cooking 
from frozen, cook the pasta for an additional minute. *Go Grande portions are 30% larger. This food has been prepared in a kitchen 
that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may 
contain traces of these.


