
#PASTAEVANGELISTS

NUTRITION per  100g

CALORIES PER SERVING: 476 kcal

Energy ����N-
Calories 143 kcal

Fat 1.4g

Of which saturates 0.5g

Carbohydrates 27.1g

Of which sugars 1.8g

Protein b���J
Salt 0.2g



ABOUT THE DISH
Pasta alla Norma is a traditional Sicilian dish named for the opera Norma, written by Sicilian-born composer 
9LQFHQ]R�%HOOLQL��7KH�1RUPD�VDXFH�LV�PDGH�IURP�DXEHUJLQHV�JURZQ�LQ�WKH�RXWVNLUWV�RI�&DWDQLD��D�VXQ�GUHQFKHG�
FRPXQH�LQ�WKH�HDVW�RI�6LFLO\��,Q�WKLV�UHFLSH��WKH\ōUH�VORZO\�URDVWHG�XQWLO�WKH\�WDNH�RQ�JUHDW�ŴDYRXU��
Tomatoes, too, are important to the success of a Norma sauce - here, we use the plump and blushing San 
0DU]DQR�YDULHW\�ZKRVH�WKLFN�ŴHVK�DQG�VZHHW�WDVWH�HYRNH�WKH�EHVW�RI�,WDO\�LQ�VXPPHU�
This dish is also a fantastic example of how Italy’s food philosophy so often lends itself to plant-based cuisine: 
the Norma sauce is made exclusively from a short & simple list of fresh ingredients from the earth, whilst the 
artisan fusilli we serve it with is a pasta bianca, or white pasta, denoting its colour and pointing to the fact that 
is made without egg. And although the classic Pasta alla Norma recipe typically prescribes ricotta salata to serve 
�D�ƓUP��VDOW\�FKHHVH���ZH�KDYH�VXEVWLWXWHG�D�SODQW�EDVHG�DOWHUQDWLYH�WR�PDNH�WKLV�GLVK�DFFHVVLEOH��)RU�WKRVH�
who might normally eschew plant-based eating, we enjoin you to try this dish and see just how wonderful 
vegetables can be at their very best. 

1RWH��3OHDVH�FRQVXPH�RU�IUHH]H�RXU�SDVWD�DQG�VDXFHV�ZLWKLQ���GD\V�RI�GHOLYHU\�

METHOD
��%ULQJ�D�ODUJH�VDXFHSDQ�RI�JHQHURXVO\�VDOWHG�ZDWHU�WR�D�ERLO�
2.Cook the fusilli in the boiling water for around 3 minutes, or until ‘al dente’ (check a piece before removing 
from the water).
3.Whilst the pasta cooks, put the aubergine and tomato sauce in a large pan. Cover with a lid and gently heat 
until steaming. Once steaming, turn off the heat.
4.Once cooked, transfer the fusilli to the sauce. Toss gently to coat.
��)LQLVK�ZLWK�WKH�YHJDQ�FKHHVH�DQG�VHUYH�LPPHGLDWHO\��%XRQ�DSSHWLWR�

FUSILLI WITH A ROASTED AUBERGINE & TOMATO 
SAUCE FROM SICILY (VEGAN) 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Fusilli (165g):
Durum WHEAT Flour, Water, Rice Flour
Norma Sauce (160g):
7RPDWRHV��������$XEHUJLQH��������:DWHU��2QLRQ��&DUURW��5HG�:LQH�
(SULPHITES���([WUD�9LUJLQ�2OLYH�2LO��%DVLO��*DUOLF��6XJDU��2UHJDQR��%ODFN�
Pepper
9HJDQ�&KHHVH���J���
:DWHU��6WDUFK��0RGLƓHG�6WDUFK��&RFRQXW�2LO��������6HD�6DOW��5LFH�SURWHLQ��
)ODYRXULQJV��2OLYH�([WUDFW��&RORXU��%�&DURWHQH��9LWDPLQ�%����
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