A pasta tomato sauce made with vodka is actually a standard sauce, there

are lots of recipes for it.
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renne with vodka dauce and dSpinach

1/4 cup extra-virgin olive oil

4 garlic cloves, minced or nely grated

1/4 cup tomato paste

1/4 cup vodka

One (28-ounce) can crushed tomatoes

1 cup heavy cream

Fine salt

1 pound penne (or any short pasta)

One (10-ounce) package frozen chopped
spinach, defrosted and squeezed dry

Grated parmesan or pecorino Romano
cheese, for serving

Step 1

Bring a large pot of water to a boil over high heat.

Step 2

Meanwhile, in a medium saucepan over medium heat, warm the
oil until shimmering. Add the garlic and tomato paste and cook,
stirring, until incredibly fragrant and the tomato paste has
darkened slightly in color, about 2 minutes. Add the vodka and
bring the mixture to a boil. Let it boil vigorously to cook off the
harshness of the vodka, less than 1 minute. Add the crushed
tomatoes and heavy cream, reduce the heat to low and season to
taste with salt. Cover the saucepan to prevent splattering, and let
the sauce simmer while you cook the pasta.

Step 3

Generously salt the boiling water, add the pasta and cook it for 2
minutes less than the package instructions for al dente. (It nishes
cooking in the sauce.) Transfer 1 cup of the pasta cooking water to
the sauce mixture, then drain the pasta and return it to the now-
empty pot. Pour the vodka sauce over the pasta and add the
spinach. Turn the heat to low and cook, stirring to combine the
pasta with the sauce and spinach, until the pasta is al dente and
has absorbed some of the sauce, and the spinach is warmed
through, about 2 minutes.

Step 4

Divide among bowls, top with cheese and serve hot.

Variations

To turn this into a baked pasta, skip the nal 2 minutes of
cooking on the stovetop, and place half the sauced pasta in a
9-by-13-inch baking dish, sprinkle over 3/4 cup grated
mozzarella and 1/2 cup grated parmesan, then repeat
layering once more. Bake, uncovered, at 400 degrees for
about 20 minutes, or until it is gorgeously browned and the
edges are bubbling.




