
RIGATONI ALL NORMA - A Sicilian Delicacy

Recently, I had the opportunity to have lunch at a beautiful trattoria in Cefalú, just to the east of 
Palermo on the northern coast. I ordered a nice plat of Rigatoni alla Norma - a Sicilian specialty 
of a wonderful and hard-to-describe flavor. Here is my version of the recipe for Rigatoni alla 
Norma - easy and fun to prepare!

We already know what Rigatoni are, right? (from the word riga or rigati meaning “with lines”). 
But, why “Norma?” The Italian Wikipedia (it.wikipedia.org) explains: 

“It seems that the name of this dish was given to it by the comedian Nino Martoglio of 
Catania, Sicily. Presented with the dish, he exclaimed "È una Norma!", (It is a Norma!) to 
indicate its supreme flavor, comparing it to the highly celebrated opera “Norma” of 
Vincenzo Bellini. This dish is strictly Sicilian. In fact, it originates in the city of Catania 
where, in dialect, this dish is called “Pasta ‘Ca Norma.”

The use of Rigatoni (or form of maccherone - a short, tubular and empty form of hard pasta) is 
of utmost importance. Why? Because this pasta shape holds the sauce for a better experience 
in eating. For this reason, all of the short maccheroni shapes are ideal for any kind of meat 
sauce (ragù).

If you can’t find rigatoni, which is easy to find, you can prepare this dish with Penne Lisce 
(smooth) or better yet, le Penne Rigate (striped).

My favorite brands of pasta: De Cecco, Barilla, and author Lidia Bastianich’s personal brand. 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This Sicilian delicacy is prepared with a few, simple ingredients, but which must be of the 
highest quality available.

Difficulty: Easy – Preparation: 15 mins. – Cooking Time: 35 mins. – Serves: 4 people

INGREDIENTS
1 lb. Rigatoni pasta
18 oz. Italian Peeled Potatoes (canned imported Marzano tomatoes are the best)
2 medium Eggplants
2 cloves Garlic
12 fresh Basil leaves
7 oz. Ricotta Salata (a hard, salted ricotta)
4 tbsp. Extra Virgin Olive Oil
Olive Oil for frying – as needed
Sea Salt and Ground Pepper – to taste

PREPARATION
Preparing the eggplant:
1. Rinse and remove the tips before starting
2. Slice length-wise into 1/4-inch slices
3. Cut an extra slice or two horizontally to use at the end as a garnish. 
4. Place the rinsed eggplant slices in a colander and sprinkle some sea salt over them
5. Cover eggplant with a plate and place something heavy on top to weigh down the plate 
6. Allow the eggplant to drain the bitter liquid for at least one hour.
Preparation of the tomato sauce:
1. Place the oil and garlic into a skillet on medium-high heat until the garlic is golden-

brown. 
2. Add the peeled tomatoes directly from the can. 
3. Allow to cook on low heat until the tomatoes become nice and mushy. 
4. Strain the tomatoes through a sieve and place back on the stove. Cook to thicken the 

sauce.
5. When done, and with the heat to off, add half of the fresh basil leaves. Set aside but 

keep warm.
Rinse the eggplant under cold running water and dry well with a clean dish towel.
Fry the eggplant in very hot olive oil (not boiling), until golden brown.
Transfer the eggplant onto absorbent kitchen paper towels in order to absorb excess oil.
Over medium-high heat, bring plenty of salted water to the boil, and add the pasta to cook
Coarsely grate the Ricotta Salata, and set aside.
While the pasta cooks, cut the prepared eggplant into strips - except for the larger slices 
which will be used as garnish to decorate the finished dishes. 
Transfer the eggplant strips to a skillet, and add a tablespoon or two of the tomato sauce.
When the pasta is “Al Dente,” drain it, and add it to the skillet with the eggplant strips.
Sauté for a minute, and finally plate the pasta onto serving dishes, adding the remaining 
tomato sauce, the eggplant garnish, grated Ricotta Salata, and the remaining leaves of fresh 
Basil.

HHHMMMMM….. CHE BUONI, I RIGATONI ALLA NORMA!!!
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