
Spaghetti vs Linguine (vsdiff.com)

Feature Spaghetti Linguine

Shape Round, long cylindrical Flat, long slightly elliptical

Typical width /
diameter ≈ 1.7–2.2 mm ≈ 3–6 mm (flattened)

Common
regional ties

Southern Italy (Naples region),
nationalized internationally

Liguria (Genoa), coastal
northern Italy; seafood
associations

Classic
pairings

Tomato sauces, aglio e olio,
carbonara, meat sauces

Pesto, clam/seafood sauces,
light olive oil-based sauces

Cooking time
(dried)

≈ 8–12 minutes (al dente
ranges)

≈ 7–11 minutes (al dente
ranges)
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