


ABOUT THE DISH
This collaboration is the first in our series of #RallyForRestaurants partnerships. As a food delivery 
company, we feel passionately about supporting the restaurant industry through this uncertain 
time in any small way we can. Each week we’ll dedicate a different regional recipe to one of our favourite 
independent Italian eateries, donating £1 from each dish sold to their team. Join the rally and add a 
Pasta alla Norma to your box today.

Why we love Norma London:
A new restaurant worth getting excited about. With its townhouse setting, Moorish patterned walls, deco-style 
panels and homely amber glow, Norma brings the vibrant charm of Sicilia into the glamour of Fitzrovia.
About the dish: This is Chef Director Ben Tish’s signature pasta dish at Norma London. The sauce is typical of 
Sicilian cuisine - well-balanced, made using the finest, seasonal produce - from buttery aubergines grown in 
the outskirts of Catania to plump, fleshy San Marzano tomatoes and a scattering salty of Ricotta salata. Of the 
dish, Ben says: “I first tried this in Catania where it supposedly originates and it was delicious, so simple. It’s 
one of the few properly authentic dishes at Norma, I didn’t want to mess with it at all as it’s so good as it is.”
Look out for our #RallyForRestaurants limited edition dishes which will feature on our menus in the coming 
weeks.

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as per instructions on page 3

METHOD
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the penne in the boiling water for at least 3 minutes, or until ‘al dente’ (check a piece before removing 
from the water).
3. Whilst the pasta cooks, put the norma sauce in a large pan, cover with a lid and gently heat until steaming. 
Once steaming, turn off heat.
4. Once cooked, transfer the penne to the sauce. Toss gently to coat.
5. Finally, scatter over the ricotta salata cheese. Buon appetito!

#RallyForRestaurants Special

PASTA ALLA                        

INGREDIENTS  (Allergens in BOLd & CAPITALISED)
Penne (165g):
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
Ricotta Salata Cheese (8g):
MILK

NUTRITION per  100g

CALORIES PER SERVING: 516 kcal

Energy 583kJ
Calories 139kcal
Fat 1.2g
Of which saturates 0.3g
Carbohydrates 26.5g
Of which sugars 1.8g
Protein 5.1g
Salt 0.1g


