
PACCHERI WITH A ROASTED AUBERGINE AND 
TOMATO SAUCE WITH RICOTTA SALATA CHEESE

Share a photo of your dish online #pastaevangelists                



ABOUT THIS DISH
Paccheri (pronounced pakkeri), are a large tubular-shaped pasta originating from Campania and 
Calabria. Paccheri literally translates to ‘slaps’, which is derived from the sound they make when 
eaten. Paccheri were invented by Sicilian pasta makers in order to smuggle Southern Italian garlic 
into Prussia during the Middle Ages and early Renaissance. Prussian garlic was small and weak 
compared to the large, pungent, Italian cloves, so Italian farmers hid 4-5 cloves in each piece 
of paccheri and smuggled it across the northern border.

Paccheri alla Norma is a traditional Sicilian dish named for the opera Norma, written by Sicilian-
born composer Vincenzo Bellini. The Norma sauce is made from aubergines grown in the outskirts 
of Catania, a sun-drenched comune in the east of Sicily. Tomatoes are just as important to the 
success of a Norma sauce - here, we use the plump and blushing San Marzano variety whose thick 
flesh and sweet taste evoke the best of Italy in summer. A beautiful scattering of ricotta salata, a 
firm, salty cheese, completes this typical Sicilian dish. And we have to tell you, it’s sublime.

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with some rice flour to prevent 
the pasta sticking together. Before transferring to the pan, separate any pieces which may be 
stuck together. Leave any excess rice flour in the bag.
1. Bring a large saucepan of salted water to a boil.
2. Cook the paccheri in the boiling water for 3-4 minutes until ‘al dente’ (check a piece before 

removing from the water). 
3. Whilst the paccheri cook, put the aubergine & tomato sauce in a large pan, add 1-2 tbsp (15-

20ml) of the boiling cooking water. Cover with a lid, and gently heat until steaming. Once 
steaming, turn off the heat.

4. Once cooked, transfer the paccheri to the sauce. Toss gently to coat. 
5. Finally, sprinkle with the ricotta salata cheese. Buon appetito. 

Nutrition (Dish) Per 100g

Energy 649kJ

Calories 155kCal

Fat 2.6g
Of which 
saturates

0.7g

Carbohydrates 25.7g
Of which 
sugars

2.0g

Protein 6.7g
Salt 0.4g

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the paccheri and the sauce can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in
the freezer. The paccheri should be cooked from frozen. The sauce should be defrosted in the fridge overnight before cooking.
If cooking from frozen, the pasta should be cooked for an additional minute. *Go Grande Portions are 30% larger. This food
has been prepared in a kitchen that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery,
mustard, lupin, sulphites, and therefore may contain traces of these.

Item Weight* Ingredients

Paccheri 165g Durum Wheat Semola, Wheat Flour, Free Range
Egg, Preservative E202, Rice Flour

Aubergine 
& Tomato 
Sauce

160g Tomatoes (54%), Aubergine (23%), Water, Onion, 
Carrot, Red Wine (Sulphites), Extra Virgin Olive 
Oil, Basil, Garlic, Sugar, Oregano, Black Pepper

Ricotta 
Salata

8g Ricotta Salata Cheese (Milk)

INGREDIENTS
(Allergens in bold and underlined):

Match with yellow 
stickered pasta, 

sauce and garnish


