
Rigatoni alla Norma Recipe
Serves 8 people

The secret to this authentic yet simple Sicilian dish is to start with our high quality sauce that’s loaded 
with pieces of tomato, garlic and fresh basil.  Then cook the eggplant until it’s very tender so it almost 
melts into the sauce. A dollop of ricotta and a sprinkle of fresh basil are the perfect accent that make 
this dish fresh and decadent at the same time.

Ingredients:
4 Eggplants 
1 bottle of vegetable frying oil
1/4 of a big white onion
2 pounds of rigatoni 
3 Oz of Extra Virgin Olive Oil
2 pounds of strained tomato sauce
1/4 pound of salted ricotta to grate
fresh basil (5 leaves)
salt, pepper as you like

How to Make It
Wash the eggplants and cut them in squares. Then prepare the frying pan with the frying oil, start the 
fire and make the oil becomes very hot. Then deep fry the eggplants until they become brown. Once all 
the eggplants are friend put them in a container with some kitchen paper in order to absorb the oil.

Take the same pan, waste the fried oil, without cleaning out the 3 oz of extra virgin olive oil in it.

Cut the onion very very thin, put in the same frying pan and start the fire, wait until that comes golden 
and then put inside a glass of white wine. After a few minutes, when the wine has vanished, put the 
strained tomato sauce inside. Put the salt and some sugar (3:1).
Wait for at least 20 minutes until the sauce becomes dense. At this point add the fried eggplants and 
mix for few minutes and let this rest with a cover.

Prepare a big boiling pan, put some salt in, open the fire and let the water boil. When boiling put the 
rigatoni inside and wait they are al dente! Usually 10-12 minutes. Drain the pasta, add the sauce, grate 
the salted ricotta on top of the plate together with a leaf of fresh basil! Buon Appetito!  
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Caponata Recipe
Serves 8 people

A Sicilian eggplant (aubergine) dish consisting of a cooked vegetable salad made from chopped fried 
eggplant and celery seasoned with sweetened vinegar, with capers in a sweet and sour sauce.

Ingredients:
1 bush of Celery 
4 Eggplants 
half white big onion
some tomato paste
3 oz of extra virgin olive oil
1 bottle of vegetable frying oil 
capers in salt
raisin 
pine nuts
5 oz white wine vinegar 
1/2 pound of sugar
salt and pepper as you like.

How to Make It
Wash the eggplants and cut them in squares. Then prepare the frying pan with the frying oil, start the fire 
and make the oil becomes very hot. Then deep fry the eggplants until they become brown. Once all the 
eggplants are friend put them in a container with some kitchen paper in order to absorb the oil.

Take the same pan, waste the fried oil, without cleaning out the 3 oz of extra virgin olive oil in it.

Cut the onion and the Celery very thin and start the fire under the pan. When it’s hot put the chopped 
onion and celery inside together with the raisin, the capers and pine nuts.

Let pan fry for about 5 minutes, in the meantime prepare the sweet and sour sauce in a separate bowl 
adding the 5 oz of white wine vinegar, the sugar and the tomato paste (just a little bit). Mix all together in 
the bowl.

At this point add the eggplants in the pan and finish with the sweet and sour sauce, salt and pepper as 
you like.

Let’s cook for other 5 minutes and then the caponata will be ready!
Keep it rest for like 15 minutes before serving.
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Cannoli Recipe
Serves 8 people

 Italian pastries that originated on the island of Sicily and are today a staple of Sicilian cuisine as well as 
Italian-American cuisine. 

Ingredients:
8 cannoli shells
1 pound of fresh ricotta for sweets
1 pound of sugar
1 bag of chocolate chips

Best cannoli shells small and large can be purchased at Sicilia Bella in La Jolla.

How to Make It
Put in a large bowl the fresh ricotta and start put the sugar inside. Continue to mix with a whip until you 
have put all the sugar and it becomes dense like a dow. Then add the chocolate chips. Take now the 
cannoli shells and fill them up with the preparation using a little spoon.


