
 
 
 

LADY AND THE TRAMP ‘LOVERS’ SPAGHETTI WITH BEEF 

MEATBALLS, TOMATO SAUCE & PARMESAN 
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ABOUT THIS DISH 

Is there anything more romantic than sharing a sumptuous string of spaghetti  over a candlelit dinner? You 

too can create the iconic 'spaghetti scene' from Lady and the Tramp this Valentine's Day with our limited 

edition 'lovers' dish.  

Spaghetti alla chitarra or spaghettoni is a traditional dish hailing from Abruzzo, Italy and is made using a tool 

resembling a guitar, or chitarra (pictured below). The chitarra is a wooden frame with parallel wires that the 

pasta dough is pushed through to give the individual strands their shape.  

Meatballs, or polpette, have been a staple in Italian cooking since Ancient Roman times, and were even 

featured in the ancient cookbook, Apicius. Many believe that spaghetti with meatballs is not an Italian 

dish…rather an American invention. At Pasta Evangelists, we want to promote clarity on this hotly debated 

topic. In the Eastern region of Italy, there is a dish called spaghetti alla chitarra with “pallotine”. The rich 

tomato sauce and fresh spaghettoni, are simply sublime. And the sprinkling of authentic Parmigiano cheese 

certainly ups the italianità quotient.  

 

METHOD 

1. Bring a large saucepan of salted water to the boil. 

2. Cook the spaghetti in the boiling water for 3-4 minutes until ‘al dente’ (check a strand before removing 

from the pan). Stir often to avoid the strands sticking 

together. 

3. Whilst the pasta cooks, put the polpettine and sauce in a 

large pan, add 1-2 tbsp (20ml) of the boiling cooking water, 

cover with a lid and heat until each polpettine is piping hot 

throughout.  

4. Transfer the pasta to the polpettine. Scatter with the 

Parmesan. Buon appetito. 

 

INGREDIENTS 

Item 

Weight Calories Ingredients 

Spaghetti 165g 454kCal Wheat Flour, Egg, Durum Wheat Flour, Salt 

Polpettine & 

Tomato Sauce 

175g 381kCal Meatballs: Beef (60%), Onion, Breadcrumbs (Wheat), Parmesan, (Milk), 

Egg, Parsley, Garlic, Wheat Flour, Milk, Vegetarian Oil, Salt, Black 

Pepper 

Sauce: Tomatoes (40%), Onion, Garlic, Extra Virgin Olive Oil, Basil, 

Salt, Black Pepper 

Parmesan 8g 42kCal Parmesan Cheese (Milk) 

 

Allergens in bold and underlined. Consume within 2 days of delivery.   

FREEZING: The pasta can be frozen (below -18 degrees °C) on day of delivery and keeps for 1 month in the freezer. 

The pasta should be cooked directly from frozen. The sauce needs to be defrosted overnight in the fridge. 

This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, gluten, fish, crustaceans, and 

therefore may contain traces of these. 
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