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ABOUT THIS DISH  
 

Spaghetti alla chitarra is a traditional, square-shaped pasta hailing from Abruzzo and 
made using a chitarra. The chitarra is a wooden frame with parallel wires that the pasta 
dough is pushed through to give the individual strands their shape, which looks just like a 
guitar from which the spaghetti gets its name. Before the chitarra was invented in 1890, 
pasta was cut using a special rolling pin, but spaghetti alla rolling pin just doesn’t have 
quite the same charm. 
As for the pallottini, ‘palla’ means ball, whilst the diminutive ‘-ini’ refers to their dinkiness. 
‘Small’, however, does not quite capture the miniature nature of these unique meatballs 
(polpette). Indeed, each tiny Abruzzo meatball is carefully rolled by hand. Kitchens across 
the region of Abruzzo are filled with the familiar, welcoming smell of nonne preparing 
their sugo, pasta alla chitarra and pallottine. This week, we invite you enjoy the smell of 
our beautiful tomato sauce & rich meatballs in the comfort of your own home.  
 

METHOD 
1. Bring a large saucepan of salted water to the boil. 
2. Put the sauce in a pan, add a tablespoon of cooking water, and heat until 

steaming. 
3. Open the pasta pack and put the spaghetti (keep the rice flour in the bag) in the 

boiling water, stirring to separate any that stick, for 3-4 minutes until ‘al dente’ 

(check one before removing from the pan). 

4. Transfer the spaghetti to the sauce, toss together to combine and add the 
parmesan. 

5.    Buon appetito! 

INGREDIENTS (allergens in bold): Fresh pasta (Wheat flour, Egg, Durum wheat 
flour, Salt), Chopped tomatoes, Olives, Extra Virgin Olive Oil, Tomato puree, octopus, 
Capers, Garlic, Dried chilli flakes, Salt, Black pepper 
GARNISH INGREDIENTS: Parmesan, Pan-grattato breadcrumbs (wheat flour)  
 
Keep refrigerated, consume within 3 days of receiving. 
FREEZING 
The product can be frozen (ideally on day of delivery) and keeps for 2 months in the 
freezer. The pasta should 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. 
 
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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