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Recipe

DISCOVER THE AUTHENTIC
FLAVOURS OF ITALY WITH A
GINO D'ACAMPO PASTA RECIPE

When it comes to bringing the warmth
and simplicity of Italian home cooking to
your table, few chefs do it better than
Gino D'Acampo. Known for his infectious
personality and straightforward, flavour-
packed dishes, Gino has become a
household name for anyone who loves
authentic Italian cuisine. Among his

many celebrated dishes, a Gino
D'Acampo pasta recipe stands out as the
perfect entry point into his cooking
philosophy: fresh, high-quality
ingredients, minimal fuss, and maximum
taste. Whether you are a seasoned cook
or a complete beginner, following one of
his pasta recipes can transform a simple
meal into a memorable culinary
experience.

In this article, we will explore what
makes a Gino D'Acampo pasta recipe so
special, break down the key principles
behind his pasta cooking, and provide
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you with a detailed, step-by-step guide
to recreating one of his most beloved
dishes at home. By the end, you will not
only have a delicious meal but also a
deeper appreciation for the art of Italian
cooking.

The Philosophy
Behind Gino
D'Acampo’s
Pasta Dishes

Gino D'Acampo’s approach to pasta is
rooted in his Neapolitan upbringing. He
believes that pasta should never be an
afterthought but the star of the meal.

Every Gino D'Acampo pasta recipe
emphasises the importance of using the
best possible ingredients—ripe
tomatoes, fragrant basil, top-quality
olive oil, and authentic Parmigiano-
Reggiano or Pecorino Romano. He often
says that if you start with great
ingredients, you are already halfway to a
perfect dish.

Another hallmark of his style is
simplicity. Gino avoids overly
complicated sauces or lengthy
preparation times. Instead, he focuses
on techniques that allow the natural
flavours to shine. For instance, his
famous ‘Gino’s Spaghetti al Pomodoro’
uses just five main ingredients but
delivers a depth of flavour that rivals any
restaurant version. This philosophy
makes any Gino D'Acampo pasta recipe
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accessible to home cooks, as it requires
no specialist equipment or hard-to-find
items.

Finally, Gino is a firm believer in cooking
pasta al dente—firm to the bite. He
insists that overcooked pasta ruins the
texture and the entire eating experience.
He also advocates for reserving a cup of
pasta cooking water before draining, as
this starchy liquid is the secret to
emulsifying the sauce and helping it
cling beautifully to each strand of
spaghetti or shape of penne.

Key Ingredients

You Will Find in a
Gino D'Acampo
Pasta Recipe

While every recipe is unique, certain
ingredients are recurring stars in Gino’s
kitchen. If you want to master a Gino
D'Acampo pasta recipe, it helps to keep
these staples on hand:

e San Marzano tomatoes - Gino
prefers these sweet, low-acid
Italian plum tomatoes for his
sauces. They are available canned
and provide a rich, authentic base.

e Extra virgin olive oil - Not just
for cooking, but also for finishing.



A drizzle of good olive oil before
serving elevates any pasta dish.
Garlic and fresh basil - These
are the aromatic backbone of
many of his sauces. Gino often
uses whole garlic cloves that are
removed before serving, imparting
a gentle flavour without
overpowering.
Parmigiano-Reggiano or
Pecorino Romano - Freshly
grated cheese is non-negotiable.
Pre-grated cheese from a packet
simply won't deliver the same
creamy, nutty result.

Quality pasta - Gino
recommends bronze-die pasta,
which has a rough surface that
helps sauces adhere better. Look
for brands like De Cecco or Barilla.

Fresh chilli or red pepper
flakes - For a hint of heat that
balances the sweetness of
tomatoes.

Step-by-Step:
Gino’s Classic
Spaghetti al
Pomodoro

This is arguably the most iconic Gino
D'Acampo pasta recipe. It is simple,
elegant, and deeply satisfying. Below is
a detailed guide to making it exactly as
Gino would.
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INGREDIENTS (SERVES 4)

e 4009 (14 0z) spaghetti

* 8009 (28 0z) canned San Marzano
tomatoes (or 1 kg fresh ripe
tomatoes, peeled and chopped)

e 4 cloves garlic, lightly crushed
(skins on)

* 1 fresh red chilli, halved and
deseeded (optional, for heat)

e Large handful of fresh basil leaves,
plus extra for garnish

e 6 tablespoons extra virgin olive oil

e Salt and freshly ground black
pepper

e Parmigiano-Reggiano or Pecorino
Romano, for serving

METHOD

1. Prepare the sauce base: Place a

large pan over medium heat and
add the olive oil. Once warm, add
the crushed garlic cloves and the
chilli (if using). Cook for 2-3
minutes until the garlic is golden
and fragrant. Do not let it
burn—Gino advises removing the
garlic if it browns too quickly.

2. Add the tomatoes: Pour in the
canned tomatoes. If using whole
peeled tomatoes, crush them with
your hands first. Stir well, then
reduce the heat to low. Gino often
adds a pinch of salt and a few basil
stems (reserving the leaves) to
infuse the sauce. Let it simmer
gently for 20-25 minutes, stirring
occasionally, until the sauce
thickens slightly.

3. Cook the pasta: While the sauce



simmers, bring a large pot of
salted water to a rolling boil. Gino
uses about 1 tablespoon of salt per
litre of water. Add the spaghetti
and cook according to package
instructions until al dente. Just
before draining, reserve about 1
cup of pasta cooking water.

. Combine pasta and sauce:
Remove the garlic cloves and chilli
from the sauce (discard them).
Tear the basil leaves and stir them
in. Add the drained spaghetti
directly to the sauce. Toss
vigorously over medium heat,
adding splashes of the reserved
pasta water as needed to create a
silky, emulsified sauce that coats
every strand.

5. Finish and serve: Turn off the

heat. Grate a generous amount of
cheese over the pasta and toss
again. Serve immediately in warm
bowls, topped with extra basil
leaves and a drizzle of olive oil.
Provide additional cheese at the
table.

This classic recipe exemplifies why a
Gino D'Acampo pasta recipe is so
beloved. The sauce is bright, the texture
perfect, and the flavours perfectly
balanced. It is comfort food at its finest.

Variations on the
Gino D'Acampo
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Pasta Recipe

Once you have mastered the basic
pomodoro, you can experiment with
other versions that Gino often shares.
Here are three popular twists:

SPAGHETTI CON VONGOLE (CLAMS)

Gino’s seafood pasta is a showstopper.
He uses fresh clams, white wine, garlic,
parsley, and a pinch of chilli. The key is
to cook the pasta just under al dente and
finish it in the pan with the clams and
their juices. A Gino D'Acampo pasta
recipe for vongole is all about the briny,
oceanic flavour—no cheese needed.

PENNE ALL'ARRABBIATA

For those who love heat, this spicy
tomato sauce uses more garlic and dried
chilli flakes. Gino likes to add a splash of
red wine vinegar at the end to brighten
the sauce. Serve with penne or rigatoni,
and top with Pecorino Romano.

GINO’s PAsTA E FAaGIOLI

A hearty soup-like pasta dish with beans,
pancetta, and small pasta shapes (like
ditalini). Gino’s version is thick,
comforting, and packed with vegetables.
It is a perfect winter meal and shows the
versatility of his approach.



. taste like the sea. This is the only
Tl pS fO r chance to season the pasta itself.

Never rinse pasta: Rinsing

. removes the starch that helps
Pe rfeCtI n g Any sauce cling. Always drain and add
: 1 directly to the sauce.
G I n O D Aca m po * Reserve more water than you
think you need: You can always

Pa Sta ReC | pe add more, but you cannot add it

back once it is gone. The starchy

To ensure success every time you try a water is a magic ingredient.
Gino D'Acampo pasta recipe, keep these * Finish cooking pasta in the
professional tips in mind: sauce: For the last 1-2 minutes,

transfer the pasta to the sauce
pan. This allows the flavours to
meld and the sauce to thicken
naturally.

» Taste and adjust: Gino always
tastes his sauce before serving.
Adjust salt, pepper, or a tiny pinch

¢ Use the right pot size: Pasta
needs plenty of room to cook
evenly. Use a large pot with at
least 4 litres of water per 5009 of
pasta.

e Salt the pasta water
generously: The water should
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of sugar if the tomatoes are too
acidic.

Why a Gino

D'Acampo Pasta
Recipe Is Perfect
for Any Occasion

Whether you are cooking for a family
dinner, a romantic date night, or a
casual gathering with friends, a Gino
D'Acampo pasta recipe fits seamlessly.
The ingredients are affordable and
widely available, the cooking time is
relatively short, and the result is
consistently impressive. Moreover, the

process is meditative and
rewarding—there is something deeply
satisfying about creating a beautiful
sauce from scratch.

Gino’s recipes also encourage creativity.
Once you understand the basic
principles, you can swap ingredients
based on what is in your fridge. Have
some leftover roasted vegetables? Toss
them in. Want to add grilled chicken or
sausages? Go ahead. The structure of a
Gino D'Acampo pasta recipe is flexible
enough to accommodate personal
touches while still delivering that
authentic lItalian soul.



Pairing Your

is perfect for mopping up any
leftover sauce on your plate.

2 1isi himself often says that pasta
Pa Sta Wlth WI rjwéld be the centrepiece, so keep sides

and Sides

To complete your Italian feast, consider
these simple pairings:

e Wine: A light, fruity red like
Chianti or a crisp Pinot Grigio
works beautifully with tomato-
based sauces. For seafood pasta, a
Vermentino or Soave is ideal.

 Side salad: A simple mix of
rocket, lemon juice, olive oil, and
shaved Parmesan provides a fresh
contrast.

e Bread: Crusty ciabatta or focaccia

minimal and let the main dish shine.

Conclusion

Bringing the warmth and passion of
Italian cooking into your home does not
require a trip to Tuscany or a culinary
degree. It starts with one great recipe
and a willingness to cook with love. A
Gino D'Acampo pasta recipe embodies
everything that makes Italian food so
cherished: simplicity, quality, and
generosity of spirit. Whether you choose
his classic spaghetti al pomodoro or
venture into a richer arrabbiata or
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seafood dish, you are guaranteed a meal
that delights the senses and brings

people together.

So next time you crave a comforting,

11

flavourful dinner, reach for a Gino
D'Acampo pasta recipe. With fresh
ingredients, a little patience, and a lot of
heart, you will create something truly
special—just like Nonna used to make.



