
 
 
 

 
 
 
 
 
 

TROFIE WITH ALMOND & AUBERGINE CREAM, TOASTED ALMONDS 
AND RICOTTA SALATA 
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ABOUT THIS DISH   
 

Trofie are a typical Ligurian pasta that are combined in this vibrant, spring-heralding dish 
with crema di mandorle e melanzane, a beautiful, delicate cream of almonds and 
aubergine, both grown in the abundant sun and fresh Mediterranean air of Sicilia.  
In Sicily, almonds blossom in February when the hilltop city of Agrigento (see photos 
below of the “temple of Concordia” and of the “turkish steps”, both next to 
Agrigento…just in case you are planning a weekend away soon!) celebrates its Almond 
Blossom Festival. Almonds symbolise good fortune, and for good reason: in Sicily, the 
almond tree is a symbol of love and fidelity. And whilst we can’t promise this dish will 
bring vero amore to your life, eating it certainly seems an auspicious act. 
The coarse consistency of the partially-crushed almonds, which we have given a scant 
toasting to coax out their nuttiness, contrasts with the taste of the aubergine and almond 
cream, resulting in a balanced combination of delicate flavour and a heady, nutty aroma. 
Close your eyes and imagine al fresco dining on the streets of Sicilia in spring. Bellissimo.  

METHOD 
1. Bring a large saucepan of salted water to the boil. 
2. Cut open the pasta pouch (but leave the white rice flour in the sachet) and put the 

trofie in the boiling water for 3-4 minutes until cooked ‘al dente’ (check a piece 
before removing from the pan). 

3. Meanwhile, gently heat the sauce, adding 1-2 tea-spoons of the salted cooking 
water to make the sauce creamier. Add the slices of aubergine. 

4. To serve gently toss together the sauce and the pasta; add the grated ricotta salata 
on top. 

5. Buon appetito! 
 

INGREDIENTS (allergens in bold): Fresh pasta (Wheat flour, Durum wheat flour, Salt), almonds, 
aubergines, bread (wheat flour), milk, olive oil 
GARNISH INGREDIENTS: ricotta salata cheese 
 
Keep refrigerated, consume within 3 days of delivery  
FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 2 months in the 
freezer. The pasta should be cooked directly from frozen. The sauce needs to be defrosted 
overnight in the fridge. 
This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, gluten, fish, 

crustaceans, and therefore may contain traces of these. 
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