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ABOUT	THIS	DISH	
	
Spaghetti	alla	chitarra	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.	When	you	think	of	this	dish	I	am	sure	
that	you	too	also	envision	a	red-and-white	tablecloth	spread	over	tiny	tables,	adorned	with	a	
dribbling	candle	stick,	populating	spots	across	the	US.	Nothing	says	Italian	food	like	a	big	bowl	
of	spaghetti	and	meatballs—unless	you	are	actually	Italian...	You'll	be	hard	pushed	to	find	this	
dish	in	Italy,	unless	of	course	it	is	to	cater	to	the	palate	of	American	tourists.	And	why	not?	
This	dish	is	delicious,	wholesome	and	always	tasty.	

METHOD	
1. Bring a large pan of salted water to the boil. 
2. Put the meatballs sauce  in a large pan and heat until steaming. 
3. Cook the spaghetti  in the boiling water (but leave the white rice flour in the 

pouch) for 3-4 minutes until ‘al dente’ (check a corner before removing from the 
pan). 

4. Once cooked, use a slotted spoon to transfer the spaghetti  to the meatballs sauce. 
Toss gently together (if not, they break!) with the sauce & garnish with parmesan 
on top 

5. Buon appetito!	

INGREDIENTS (allergens in bold): Fresh pasta (Wheat flour, Egg), Minced Beef, Homemade tomato 
sauce, Grana Padano Cheese, White bread (Wheat flour, Milk), Celery, Carrot, Onion, virgin olive 
oil, Egg, Salt, Black pepper, Thyme 

GARNISH INGREDIENTS: Parmesan cheese 

Keep refrigerated, consumer within 3 days of delivery 
FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 2 months in the 
freezer. The pasta can be cooked directly from frozen. The sauce needs to be defrosted, either 
overnight in the fridge, or by putting it (still sealed in the bag) in boiling water for 4-5 minutes, 
until thawed & heated through. 
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