
PASTA ALLA NORMA 
 

A delicious Sicilian pasta that turns eggplant haters into believers. Serves about 6 
 

BY: THE SHORTLISTS 
3 large eggplants, cubed 
3 garlic cloves, halved 
6 cups tomato puree or diced tomato 
chili flakes 
2 cups basil leaves 
1 cup ricotta salata, grated coarsely 
 
TO BAKE EGGPLANT: Preheat oven to 350°F (180°C). Cube the eggplant and, in a large bowl, toss 
with ample olive oil. Line two baking trays with tin foil, then spread the eggplant on them. Bake for 
30-45 minutes or until cooked through, stirring occasionally.  
 
OR, FRY EGGPLANT: If you prefer to fry it, heat up 1/4 cup olive oil in a large, flat-bottomed pan 
then fry eggplant cubes on medium-heat heat, stirring often, until cooked through, about 25 minutes. 
Add more olive oil as needed; the eggplant really soaks it up; you want to make sure the eggplant 
doesn’t stick to the bottom.  
 
When eggplant is cooked, but not mushy, remove from oven. In a large, flat-bottomed pan, heat about 
1/4 cup olive oil (make sure the bottom of the pan is completely covered) over medium heat, then add 
the garlic. After 5 minutes, add the tomato puree and/or chunks. Let it bubble together for a few 
minutes, stirring occasionally, then add the eggplant, about half of the basil, and a few big pinches of 
chili flakes. Stir and cook for 15-20 minutes. Add salt to taste. 
 
Meanwhile, cook 1.5 boxes (750 grams) pasta such as rigatoni, paccheri, penne rigati or tortiglioni in a 
large pot of boiling salted water until just al dente. 
 
When pasta is just cooked (about 2 minutes less than the time on the box), strain and add to the sauce. 
Mix everything together over high heat for a minute, then serve in individual bowls with heaping piles 
of ricotta salata on top and the remaining basil. 
  
 


