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A MATCH MADE IN HEAVEN: PERFECT PASTA AND SAUCE PAIRINGS

WHY IS SPAGHETTI NEVER SERVED WITH CARBONARA IN ITALY, OR PENNE WITH PESTO? PASTA SHAPE ISN'T JUST AESTHETICS,
BUT A FUNCTIONAL ELEMENT DESIGNED TO HOLD A SPECIFIC TYPE OF SAUCE. THIS GUIDE WILL REVEAL THE SCIENCE OF THE

PERFECT PAIRING.
1. LONG PASTA (SPAGHETTI, LINGUINE, TAGLIATELLE)

BEST SAUCES: LIGHT BUTTERY, TOMATO-BASED, CREAMY, OR CHEESE-BASED SAUCES.

PRINCIPLE: A SMOOTH SURFACE IS DESIGNED TO ENVELOP, NOT HOLD, THE PIECES. THIN SAUCES DISTRIBUTE EVENLY ACROSS
EACH STRIP. IDEAL PAIRINGS:

SPAGHETTI: AGLIO E OLIO, CARBONARA, CENCIO E PEPE.

LINGUINE: SEAFOOD SAUCES (VONGOLE).

TAGLIATELLE: MEAT RAGOUTS (BOLOGNESE), MUSHROOM SAUCES.
2. SHORT, HOLLOW PASTA (PENNE, RIGATONI, MACHERONI)

BEST SAUCES: THICK, WITH CHUNKS OF VEGETABLES, MEAT, AND CHEESE.
PRINCIPLE: THE HOLES AND RIBBED SURFACE TRAP AND HOLD BITS OF SAUCE, DELIVERING A BURST OF FLAVOR WITH EVERY
BITE.

IDEAL PAIRINGS:

PENNE: VSE'AMATRICIANA, ARRABBIATA, VEGETABLE SAUCES.

RIGATONI: HEAVY MEAT SAUCES, BAKED PASTA (PASTA AL FORNO).
3. "GRIP" PASTA (FUSILLI, CASERECCE, GEMELLI)

BEST SAUCES: PESTLE-SHAPED, THICK CREAM SAUCES, SAUCES WITH SMALL CHUNKS.

PRINCIPLE: SPIRALS AND SWIRLS ACT LIKE CLAWS, CATCHING AND HOLDING EVEN THE THICKEST SAUCE.
IDEAL PAIRINGS:

FUSILLI: PESTO GENOVESE, CHEESE AND SPINACH SAUCES.

CASARECCE: SAUCES WITH SAUSAGE AND BROCCOLLI.
4. "STUFFING" PASTA (ORECCHIETTE, CONCHIGLIE)

BEST SAUCES: THICK SAUCES WITH SMALL INGREDIENTS (MINCED MEAT, LEGUMES, SMALL VEGETABLES). 4 ‘.-,..
PRINCIPLE: THEIR CUP-SHAPED SHAPE IS LITERALLY DESIGNED TO "SCOOP" AND HOLD THE FILLING. (
IDEAL PAIRINGS:

ORECCHIETTE: CIME DI RAPA (BROCCOLI RABE) WITH ANCHOVIES. CONCHIGLIE: SAUCES WITH MINCED MEAT AND PEAS.

THE GOLDEN RULE: "THE SAUCE SHOULD MATCH THE PASTA, NOT THE OTHER WAY AROUND." BY CH f,-_'
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SHAPE, YOU CAN TRANSFORM A SIMPLE DISH INTO AN AUTHENTIC ITALIAN MASTERPIECE.
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