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ABOUT THE DISH

Those familiar with the cuisine of the Middle East and North Africa may be familiar with baba ganoush, 
frequently served as part of a mezze, which is a dip made primarily from whole aubergines (or melanzane in 
,WDOLDQ���7KRVH�ZKR�KDYH�WULHG�WKH�GLS�ZLOO�NQRZ�LW�LV�GLVWLQJXLVKHG�E\�LWV�KHDG\��VPRN\�ŴDYRXU��7KLV�LQFUHGLEOH�
ŴDYRXU�FRPHV�FRXUWHV\�RI�ƓUH��,QGHHG��ZKHQ�SUHSDULQJ�EDED�JDQRXVK��FKHIV�GR�QRW�URDVW�DXEHUJLQHV���WKLV�
\LHOGV�D�VXEGXHG��IDU�PLOGHU�ŴDYRXU���EXW�LQVWHDG�FKDU�WKHP�RYHU�DQ�RSHQ�ŴDPH��7KLV�SURFHVV�VHHV�WKH�
aubergine pierced (this is important, as they can explode otherwise!) and barbecued for some time, until 
ferociously blackened and wonderfully redolent of smoke. 

This week, we’ve employed this same tradition to create a limited version of our alla Norma sauce, which, as 
6LFLOLDQ�WUDGLWLRQ�SUHVFULEHV��QRUPDOO\�VHHV�PHOD]DQH�URDVWHG�DQG�WKHLU�ŴHVK�XVHG�DV�WKH�EDVH�IRU�WKH�LVODQGōV�
IDPRXV�VDXFH��7KLV�ZHHN��KRZHYHU��RXU�FKHIV�FRRN�WKH�DXEHUJLQHV�ZLWK�ƓUH��XQWLO�WKH�ŴHVK�LV�FKDUUHG�DQG�IXOO�
RI�ŴDYRXU��ZKLFK�IRUPV�WKH�EDVLV�RI�WKLV�ZHHNōV�YHJHWDULDQ���DQG�YHJDQ����VDXFH��DORQJVLGH�WKH�IUHVKHVW�6DQ�
Marzano tomatoes. And, as it happens, the commingling of Sicilian and North African traditions in this special 
recipe is not without precedent: during the Middle Ages, the island was inhabited by the Moors, who left 
behind a rich and distinctive heritage that survives to this day, visible in its architecture and, of course, cuisine. 
Indeed, it is thought the enthusiasm of Sicilians for growing aubergines (they can be found abundantly on the 
island) is linked back to its Moorish past.

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

METHOD
Note: Paccheri can take a little longer to cook. We recommend 4-6 minutes, but cook for longer if you prefer 
your pasta soft. 
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for at least 4 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, add the sauce to a pan. Gently heat the sauce until steaming. Once steaming, turn off 
the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and enjoy. Buon appetito.

PACCHERI WITH A SMOKY BARBECUED 
AUBERGINE & TOMATO SAUCE (VEGAN)

INGREDIENTS  (Allergens in BOLD & &$3,7$/,6(')
Paccheri (170g):
Durum WHEAT Semola, Water, Rice Flour

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

NUTRITION per  100g
CALORIES PER SERVING: 452kcal

Energy 582kJ
Calories 139kcal
Fat 1.0g
Of which saturates 0.1g
Carbohydrates 27.1g
Of which sugars 1.8g
Protein 5.0g
Salt 0.1g


