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Intro

S icilian cuisine is a true reflection of the island’s 
unique history and its interactions with different 

cultures throughout the centuries. The cuisine has been 
shaped by the Greeks, Romans, Arabs, Normans, Span-
ish, and French, all of whom left their culinary imprint 
on Sicilian dishes. This diverse blend of influences has 
contributed to the rich and vibrant flavors that are char-
acteristic of Sicilian cuisine.

Greek and Roman influences can be seen in the abundant use of 
local ingredients such as grains, olives, grapes, and herbs. The 
Greeks introduced the concept of communal dining, and the Ro-
mans further developed it with elaborate banquets and feasts.

The Arab influence is particularly significant in Sicilian cuisine. 
During the Arab rule in Sicily, which lasted for over two centuries, 
the Arabs introduced new ingredients and cooking techniques 
that transformed the local gastronomy. They brought citrus 
fruits, including lemons and oranges, as well as almonds, pista-
chios, and sugar cane. These ingredients have become staples 
in many Sicilian recipes, adding a distinctive sweetness and 
aroma to dishes such as desserts and savory stews.
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The Normans, who conquered Sicily in the 11th century, in-
troduced a love for game meats and rich sauces. French and 
Spanish influences also left their mark on Sicilian cuisine, with 
the introduction of various cheeses, cured meats, and flavors 
from the Mediterranean region. Tomatoes, peppers, and other 
New World ingredients brought by the Spanish explorers were 
incorporated into Sicilian dishes, enriching the culinary reper-
toire.

One of the defining features of Sicilian cuisine is its emphasis 
on fresh, local ingredients. The island’s fertile soil, abundant 
coastline, and favorable climate provide a rich array of produce, 
seafood, and meats. Sicilian recipes often showcase the natural 
flavors of ingredients, allowing them to shine through in each 
dish.

Moreover, seasonal eating is highly valued in Sicilian culinary 
tradition. The island’s cuisine is deeply rooted in the use of fresh, 
seasonal produce. Each season brings its own harvest, which is 
celebrated through traditional recipes that highlight the flavors 
of the moment. From fresh citrus fruits in winter to ripe tomatoes 
and eggplants in summer, Sicilian cuisine is inextricably linked 
to the ebb and flow of the seasons.

W e hope you enjoy this culinary trip with some of the 
most popular Sicilian recipes!

Buon Appetito!

I N T R O
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R E C I P E S

Arancini
Arancini are deep-fried rice balls filled with a variety of ingredients. 

Ingredients:
• 2 cups Arborio or short-grain rice
• 4 cups chicken or vegetable broth
• 1/2 cup grated Parmesan cheese
• 2 eggs, beaten
• 1/2 cup breadcrumbs
• 1 cup diced mozzarella cheese
• 1 cup cooked ragù (meat sauce) or tomato sauce
• 1/2 cup frozen peas
• Vegetable oil, for frying
• Salt and pepper to taste

Instructions:
1. In a large pot, bring the chicken or vegetable broth to a boil. Add the rice 
and cook until it is tender and has absorbed the broth. Stir occasionally to 
prevent sticking. Remove from heat and let it cool.
2. Once the rice has cooled, stir in the grated Parmesan cheese and beat-
en eggs. Season with salt and pepper to taste. The mixture should be 
sticky and easy to shape.
3. Take a small handful of rice mixture and flatten it in your palm. Place a 
spoonful of ragù or tomato sauce, a few peas, and a piece of diced moz-
zarella cheese in the center. Carefully shape the rice around the filling, 
forming a ball. Repeat with the remaining rice and filling.
4. Roll each rice ball in breadcrumbs, ensuring they are evenly coated. 
This will give the Arancini a crispy exterior when fried.
5. In a deep skillet or pot, heat vegetable oil to 350°F (175°C). Carefully 
lower the Arancini into the hot oil, a few at a time, and fry until they turn 
golden brown and crispy. Remove them with a slotted spoon and place 
them on a paper towel-lined plate to drain excess oil.
6. Serve the Arancini hot as an appetizer or main course. They can be en-
joyed on their own or with a side of tomato sauce for dipping.

Arancini are best when served fresh and hot, but they can also be reheated 
in the oven for a few minutes to regain their crispiness. Enjoy the delicious 
and comforting flavors of this classic Sicilian dish!
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R E C I P E S

Pasta alla Norma
This pasta dish is named after the opera “Norma” by Sicilian 
composer Vincenzo Bellini.
Ingredients:

• 1 lb (450g) rigatoni or spaghetti
• 2 large eggplants
• 4 tablespoons olive oil
• 1 onion, finely chopped
• 3 garlic cloves, minced
• 1 can (14 oz/400g) diced tomatoes
• 1/2 teaspoon dried oregano
• 1/4 teaspoon red pepper flakes (optional)
• Salt and pepper, to taste
• 1/2 cup grated ricotta salata cheese (or pecorino Romano as a substitute)
• Fresh basil leaves, torn, for garnish

Instructions:
1. Preheat the oven to 425°F (220°C). Cut the eggplants into 1/2-inch (1.3 
cm) thick slices. Sprinkle salt on both sides of the slices and let them sit for 
about 30 minutes to remove bitterness. Rinse the slices under cold water 
and pat them dry with a paper towel.
2. Brush both sides of the eggplant slices with olive oil and place them on 
a baking sheet. Roast in the preheated oven for about 20-25 minutes, or 
until golden brown and tender. Remove from the oven and set aside.
3. Meanwhile, bring a large pot of salted water to a boil. Cook the pasta 
according to the package instructions until al dente. Drain and set aside.
4. In a large skillet, heat the remaining olive oil over medium heat. Add 
the chopped onion and sauté until translucent, about 5 minutes. Add the 
minced garlic and sauté for another minute.
5. Pour in the diced tomatoes, dried oregano, and red pepper flakes (if 
using). Season with salt and pepper to taste. Simmer the sauce for about 
10 minutes to allow the flavors to meld together.
6. Add the roasted eggplant slices to the tomato sauce, breaking them 
up slightly with a spoon. Stir well to combine and cook for an additional 5 
minutes to allow the flavors to meld.
8. Toss the cooked pasta with the eggplant-tomato sauce until well coat-
ed. If needed, add a splash of pasta cooking water to loosen the sauce.
8. Serve the Pasta alla Norma hot, garnished with grated ricotta salata 
cheese and torn basil leaves. Enjoy the flavors of this classic Sicilian dish!
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R E C I P E S

Caponata
Caponata is a sweet and sour eggplant relish that can be served 
as an appetizer or a side dish.
Ingredients:

• 2 eggplants, diced into 1/2-inch cubes
• 1/2 cup olive oil, divided
• 1 onion, finely chopped
• 2 celery stalks, diced
• 1 red bell pepper, diced
• 3 garlic cloves, minced
• 1 can (14 oz/400g) diced tomatoes
• 1/4 cup red wine vinegar
• 2 tablespoons capers, rinsed and drained
• 1/4 cup green olives, pitted and sliced
• 2 tablespoons sugar
• Salt and pepper, to taste
• Fresh basil leaves, torn, for garnish

Instructions:
1. Heat 1/4 cup of olive oil in a large skillet or pan over medium heat. Add 
the diced eggplants and sauté until they begin to soften and turn golden 
brown, about 10 minutes. Remove the eggplants from the pan and set 
them aside.
2. In the same skillet, add the remaining 1/4 cup of olive oil. Add the 
chopped onion, diced celery, and diced red bell pepper. Sauté until the 
vegetables become tender, about 5 minutes.
3. Add the minced garlic to the skillet and cook for an additional minute, 
until fragrant.
4. Pour in the diced tomatoes (with their juices) and red wine vinegar. 
Stir in the capers, sliced olives, and sugar. Season with salt and pepper to 
taste. Simmer the mixture for about 10-15 minutes, allowing the flavors to 
meld together and the sauce to thicken slightly.
5. Add the sautéed eggplants back into the skillet and stir gently to com-
bine. Cook for an additional 5 minutes to allow the flavors to blend.
6. Remove the skillet from heat and let the caponata cool to room tem-
perature. The flavors will continue to develop as it sits.
7. Serve the Caponata at room temperature or chilled, garnished with torn 
basil leaves. It can be enjoyed as a side dish, on toasted bread as an ap-
petizer, or as a topping for grilled meats or fish.
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R E C I P E S

Pasta con le Sarde
Ingredients:

• 1 lb (450g) bucatini or spaghetti
• 2 tablespoons olive oil
• 1 large onion, finely chopped
• 2 garlic cloves, minced
• 1 can (15 oz/425g) sardines in olive oil, drained and bones removed
• 1/2 cup white wine
• 1/2 cup breadcrumbs
• 1/2 cup raisins
• 1/4 cup pine nuts
• 1 fennel bulb, thinly sliced
• 1/2 teaspoon saffron threads
• Salt and pepper, to taste
• Fresh parsley, chopped, for garnish
• Grated pecorino cheese, for serving (optional)

Instructions:
1. Bring a large pot of salted water to a boil. Cook the pasta according to 
the package instructions until al dente. Drain and set aside.
2. In a large skillet or pan, heat the olive oil over medium heat. Add the 
chopped onion and minced garlic. Sauté until the onion becomes trans-
lucent and the garlic is fragrant, about 5 minutes.
3. Add the drained sardines to the skillet and break them up with a spoon. 
Cook for a couple of minutes until the sardines are heated through.
4. Pour in the white wine and simmer for about 5 minutes to allow the 
alcohol to cook off.
5. In a separate small skillet, toast the breadcrumbs over medium heat 
until golden brown and crispy. Set aside.
6. Add the raisins, pine nuts, and sliced fennel to the skillet with the sar-
dines. Stir well to combine and cook for a few minutes until the fennel 
begins to soften.
7. In a small bowl, dissolve the saffron threads in a tablespoon of hot wa-
ter. Add the saffron mixture to the skillet and stir it into the sauce.
8. Season the sauce with salt and pepper to taste. Remember that the 
sardines and pecorino cheese can add saltiness to the dish, so adjust ac-
cordingly.
9. Add the cooked pasta to the skillet and toss it with the sauce until well 
coated.
10. Serve the Pasta con le Sarde hot, garnished with fresh parsley and a 
sprinkle of grated pecorino cheese, if desired.
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R E C I P E S

Cannoli
Cannoli are iconic Sicilian pastries made of fried pastry shells 
filled with a sweet ricotta-based cream. 

Ingredients:
For the Cannoli Shells:
• 2 cups all-purpose flour
• 2 tablespoons granulated sugar
• 1/4 teaspoon salt
• 2 tablespoons unsalted butter, softened
• 1/2 cup Marsala wine or dry white wine
• 1 large egg, lightly beaten
• Vegetable oil, for frying
For the Cannoli Filling:
• 2 cups ricotta cheese
• 3/4 cup powdered sugar
• 1/2 teaspoon vanilla extract
• 1/4 cup finely chopped dark chocolate or mini chocolate chips
• 1/4 cup finely chopped candied orange peel (optional)
• Powdered sugar, for dusting

Instructions:
1. In a mixing bowl, combine the flour, granulated sugar, and salt. Add the 
softened butter and mix until crumbly. Gradually pour in the Marsala wine 
and beaten egg, and mix until the dough comes together.
2. Transfer the dough to a lightly floured surface and knead it until smooth 
and elastic, about 5 minutes. Wrap the dough in plastic wrap and let it 
rest at room temperature for 30 minutes.
3. On a floured surface, roll out the dough to about 1/8-inch thickness. Us-
ing a round cookie cutter or a glass, cut out circles that are approximately 
4-5 inches in diameter.
4. Wrap each dough circle around a cannoli tube, overlapping the edges, 
and seal them with a little water. Ensure that the tube is well-covered with 
the dough, leaving no gaps. Repeat with the remaining dough circles.
5. In a deep pot, heat vegetable oil to 350°F (175°C). Carefully place a few 
wrapped cannoli tubes into the hot oil and fry them until golden brown 
and crisp, turning occasionally for even cooking. Remove them with a 
slotted spoon and let them cool on a paper towel-lined plate. Repeat with 
the remaining cannoli shells.
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R E C I P E S

6. For the filling, in a mixing bowl, combine the ricotta cheese, powdered 
sugar, and vanilla extract. Beat until smooth and creamy. Stir in the 
chopped chocolate or mini chocolate chips and candied orange peel, if 
using.
7. Spoon the cannoli filling into a piping bag fitted with a large star tip. 
Pipe the filling into each cooled cannoli shell, starting from one end and 
working your way to the other, filling them completely.
8. Dust the filled cannoli with powdered sugar. Optionally, you can garnish 
the ends with additional chopped chocolate or chopped pistachios.
9. Serve the classic Sicilian Cannoli immediately, or refrigerate for a cou-
ple of hours to allow the filling to set. Cannoli are best enjoyed fresh, 
maintaining their crispy shell and creamy filling.

The Sicilian cannoli have a rich history dating back to Arab rule 
in Sicily. Introduced as “qanawāt,” these pastries were fried 
dough tubes filled with sweet ricotta cream. 
Today, they are enjoyed worldwide, delighting taste buds with 
their irresistible combination of crunchy shells and luscious 
fillings. It stand as a delicious testament to the cultural influ-
ences that have shaped Sicily’s unique culinary traditions.
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R E C I P E S

Panelle
Panelle are a popular street food in Sicily, loved for their crispy 
exterior and soft interior made from chickpea flour. Also, they’re 
gluten-free!

Ingredients:
• 1 cup chickpea flour (also known as gram flour or besan)
• 2 cups water
• 1 teaspoon salt
• 1/2 teaspoon ground black pepper
• 1/2 teaspoon dried oregano
• Vegetable oil, for frying

Instructions:
1. In a medium saucepan, combine the chickpea flour, water, salt, black 
pepper, and dried oregano. Whisk together until well combined and there 
are no lumps.
2. Place the saucepan over medium heat and cook the mixture, stirring 
constantly, until it thickens and resembles a thick porridge or polenta 
consistency. This will take about 10-15 minutes.
3. Once the mixture has thickened, remove the saucepan from heat and 
quickly pour it onto a greased or parchment-lined baking sheet. Spread 
the mixture evenly into a thin layer, about 1/4-inch thick.
4. Allow the mixture to cool and set at room temperature for at least 1 
hour. This will firm up the panelle mixture, making it easier to handle.
5. Once the panelle has cooled and set, cut it into rectangular or diamond 
shapes using a knife or a cookie cutter.
6. In a large skillet or frying pan, heat vegetable oil over medium-high 
heat. The oil should be hot but not smoking.
7. Carefully add the panelle pieces to the hot oil, frying them in batches. 
Cook until they turn golden brown and crispy on both sides, which should 
take about 3-4 minutes per side.
8. Use a slotted spoon or tongs to remove the fried panelle from the oil 
and transfer them to a paper towel-lined plate to drain excess oil.
9. Repeat the frying process with the remaining panelle pieces until they 
are all cooked.
10. Serve the classic Sicilian Panelle hot as a snack or appetizer. They can 
be enjoyed on their own or served in a sandwich with bread rolls and gar-
nished with fresh lemon juice, salt, and pepper.
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R E C I P E S

Cassata Siciliana
Cassata Siciliana is a traditional Sicilian dessert known for its 
vibrant colors and decadent flavors. 

Ingredients:
For the Sponge Cake:
• 4 eggs
• 1 cup granulated sugar
• 1 cup all-purpose flour
• 1 teaspoon baking powder
• 1/4 teaspoon salt
• 1 teaspoon vanilla extract
For the Filling:
• 2 cups ricotta cheese
• 1/2 cup powdered sugar
• 1/4 cup finely chopped candied fruit (such as orange peel, lemon peel,   
   and citron)
• 1/4 cup finely chopped dark chocolate
• 2 tablespoons orange liqueur (such as Grand Marnier or Cointreau)
For the Marzipan:
• 1 cup almond flour
• 1 cup powdered sugar
• 1/2 teaspoon almond extract
• 1 tablespoon corn syrup
• Food coloring (optional)
For the Syrup:
• 1/2 cup water
• 1/2 cup granulated sugar
• 2 tablespoons orange liqueur
For the Decoration:
• Candied fruit (such as cherries, orange peel, and citron)
   Pistachios, chopped

Instructions:
1. Preheat the oven to 350°F (175°C). Grease and flour a round cake pan.
2. In a mixing bowl, beat the eggs and granulated sugar together until 
light and fluffy. Add the vanilla extract and mix well.
3. In a separate bowl, whisk together the flour, baking powder, and salt. 
Gradually add the dry ingredients to the egg mixture, folding gently until 
just combined.
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4. Pour the batter into the prepared cake pan and smooth the top. Bake in 
the preheated oven for about 25-30 minutes, or until a toothpick inserted 
into the center comes out clean.
5. Remove the cake from the oven and let it cool completely in the pan.
6. In a mixing bowl, combine the ricotta cheese, powdered sugar, chopped 
candied fruit, chopped dark chocolate, and orange liqueur. Stir well to 
combine and refrigerate the filling until ready to use.
7. For the marzipan, in a bowl, combine the almond flour and powdered 
sugar. Add the almond extract and corn syrup, and mix until a smooth, 
pliable dough forms. If desired, add food coloring to tint the marzipan.
8. On a surface dusted with powdered sugar, roll out the marzipan to fit 
the size of the cake.
9. In a small saucepan, combine the water and granulated sugar for the 
syrup. Bring to a boil, stirring until the sugar dissolves. Remove from heat 
and stir in the orange liqueur. Let the syrup cool.
10. To assemble the Cassata, remove the cooled cake from the pan and 
slice it horizontally into two equal layers. Place one layer back into the 
cleaned cake pan.
11. Brush the bottom cake layer with the syrup to moisten it. Spread the 
ricotta filling evenly over the layer.
12. Place the second cake layer on top of the filling and press gently. Brush 
the top layer with the remaining syrup.
13. Invert the Cassata onto a serving platter and remove the cake pan. 
Press the marzipan onto the top and sides of the cake, trimming any ex-
cess.
14. Decorate the Cassata with candied fruit and chopped pistachios.
15. Refrigerate the Cassata for at least 4 hours, or overnight, to allow the 
flavors to meld and the cake to set.
16. Slice and serve the classic Sicilian Cassata chilled. Enjoy the indulgent 
layers of sponge cake, sweet ricotta filling, and almond marzipan!

R E C I P E S

This beloved Sicilian dessert has a fascinating history. Its ori-
gins can be traced back to the Arab domination of Sicily, where 
it was influenced by Middle Eastern sweet dishes. The dessert 
gained popularity during the Renaissance period when it was 
enjoyed by nobility. 
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R E C I P E S

Pesce Spada alla Messinese
Swordfish is a popular fish in Sicilian cuisine, and this recipe 
showcases it in a flavorful preparation.
Ingredients:

• 4 swordfish steaks (about 6-8 ounces each)
• 2 tablespoons olive oil
• 1 onion, finely chopped
• 2 garlic cloves, minced
• 1 can (14 oz/400g) diced tomatoes
• 1/4 cup green olives, pitted and sliced
• 2 tablespoons capers, rinsed and drained
• 2 tablespoons fresh parsley, chopped
• 1 tablespoon fresh lemon juice
• Salt and pepper, to taste

Instructions:
1. Preheat your grill or grill pan to medium-high heat.
2. Season the swordfish steaks with salt and pepper on both sides.
3. In a large skillet, heat the olive oil over medium heat. Add the chopped 
onion and minced garlic. Sauté until the onion becomes translucent and 
the garlic is fragrant, about 5 minutes.
4. Add the diced tomatoes to the skillet, along with their juices. Stir in the 
sliced green olives, capers, and chopped parsley. Season with salt and 
pepper to taste. Simmer the sauce for about 10 minutes to allow the fla-
vors to meld together.
5. While the sauce simmers, grill the swordfish steaks for about 3-4 min-
utes per side, or until cooked through. The swordfish should be opaque 
and easily flake with a fork.
6. Once the swordfish is cooked, transfer it to a serving platter. Drizzle the 
fresh lemon juice over the steaks.
7. Pour the prepared sauce over the grilled swordfish steaks, evenly dis-
tributing the olives, capers, and tomatoes.
8. Garnish with additional chopped parsley for freshness.
9. Serve the Pesce Spada alla Messinese hot, accompanied by your favor-
ite side dishes such as grilled vegetables, roasted potatoes, or a simple 
salad.
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R E C I P E S

Sicilian Orange Salad
Sicilian Orange Salad is a refreshing and vibrant dish that 
embodies the essence of Sicilian cuisine. 

Ingredients:
• 4 oranges
• 1 red onion, thinly sliced
• 10-12 black olives, pitted and halved
• 2 tablespoons extra-virgin olive oil
• 1 tablespoon fresh lemon juice
• Salt and pepper, to taste
• Fresh mint leaves, for garnish

Instructions:
1. Peel the oranges and remove the pith. Slice the oranges into rounds or 
segments.
2. In a bowl, combine the orange slices, thinly sliced red onion, and halved 
black olives.
3. In a separate small bowl, whisk together the extra-virgin olive oil, lemon 
juice, salt, and pepper to make the dressing.
4. Drizzle the dressing over the orange salad and toss gently to combine.
5. Let the salad marinate in the dressing for about 15-20 minutes to allow 
the flavors to meld together.
6. Garnish the salad with fresh mint leaves.
7. Serve the Sicilian Orange Salad as a refreshing appetizer or side dish, 
perfect for warm weather.

The Sicilian Orange Salad is a true celebration of the island’s 
abundant citrus fruits and the culinary art of transforming 
simple ingredients into a refreshing masterpiece.



1 7

R E C I P E S

Pasta alla Trapanese
This dish has a  pesto-like sauce that is bursting with aromatic 
herbs, nuttiness, and the natural sweetness of tomatoes.

Ingredients:
• 1 lb (450g) pasta of your choice (such as spaghetti or fusilli)
• 1 cup cherry tomatoes, halved
• 1/2 cup fresh basil leaves
• 1/4 cup almonds, toasted
• 2 cloves garlic
• 1/4 cup grated pecorino cheese
• 1/4 cup extra-virgin olive oil
• Salt and pepper, to taste

Instructions:
1. Cook the pasta in a large pot of salted boiling water according to the 
package instructions until al dente. Drain and set aside.
2. In a blender or food processor, combine the cherry tomatoes, fresh basil 
leaves, toasted almonds, garlic cloves, grated pecorino cheese, and ex-
tra-virgin olive oil. Blend until you have a smooth pesto-like consistency. 
Season with salt and pepper to taste.
3. In a large serving bowl, combine the cooked pasta and the Trapanese 
pesto sauce. Toss well to coat the pasta evenly.
4. Serve the Pasta alla Trapanese warm, and garnish with additional fresh 
basil leaves if desired. This dish showcases the vibrant flavors of Sicilian 
cuisine in a delicious and simple pasta preparation.

This unique pasta recipe originates from Trapani, a coastal city 
in western Sicily known for its rich culinary heritage.
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Conclusion

T hroughout the last pages, we have explored the rich 
culinary tapestry of Sicilian cuisine, uncovering a 

plethora of traditional recipes that have stood the test of 
time. From the iconic Arancini and Pasta alla Norma to the 
delectable Caponata and Cannoli, each dish has provided 
a glimpse into the vibrant flavors and unique ingredients 
that define Sicilian gastronomy.

As you embark on your culinary journey through Sicily, may 
these recipes serve as a starting point for your exploration of this 
rich and diverse gastronomic heritage. May you find joy in the 
preparation and pleasure in the flavors that await you. Embrace 
the spirit of Sicilian cooking, and let it infuse your kitchen with the 
warmth and vibrancy of the Mediterranean.

Buon Appetito!
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As    you savor each mouthwatering bite of these 
recipes, envision yourself living in the heart of 

this gastronomic paradise. With a townhouse in Paradise 
Village, you’ll not only have a home but also a gateway 
to a vibrant culinary heritage. Embrace the flavors, em-
brace the lifestyle - your Sicilian dream awaits!

Buy a house from only 
9.950€ to live or to rent

Click here to know more!
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