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Vegetarian, Cream, Penne, Vodka, Italian

INGREDIENTS

 Salt

1 cup finely chopped onion

2 tablespoons garlic-infused oil

1 28-ounce can plum tomatoes or 3
cups finely chopped fresh
tomatoes

2 tablespoons heavy cream

2 pounds penne rigate

½ cup vodka

4 tablespoons butter

 Grated Parmesan cheese, for
serving

PREPARATION

Penne Alla Vodka
NIGELLA LAWSON  Time45 minutes  Yield8 to 10 servings Share on FacebookShare on Pinterest

 Save Add to a collection

More

Penne alla vodka is the perfect recipe for
easy entertaining: short pasta is easier to
cook in quantity than long strands and the
sauce is amusingly retro -- think 1960s
Rome, where the dish originated. But it is
seriously good.

Featured in: At My Table; Pasta That Adds
Bite To Vodka. 

Suzy Allman for The New York Times

  

Step 1

Bring a large pot of lightly salted water to a boil. Place a large sauté pan over

medium-low heat, and add onion, oil and a sprinkling of salt. Sauté onion

until soft and beginning to caramelize, about 10 minutes.

Step 2

Add tomatoes and their juices, and simmer for 15 to 20 minutes. Add heavy

cream, and remove from heat.

Step 3

Add pasta to boiling water and cook until al dente. Drain pasta and return to

cooking pot. Add vodka, butter and salt to taste. Gently mix penne until

butter is melted. Add tomato mixture, and mix until pasta is coated.

Step 4

Cooked
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MORE FROM CLASSIC ITALIAN SAUCES

TRY MORE RECIPES LIKE THIS

MORE DINNER RECIPES FROM NIGELLA LAWSON

Classic Marinara Sauce
By Julia Moskin

25 minutes

EDITORS’
PICK

Basic Pesto
By Florence Fabricant

15 minutes

Marcella Hazan's
Bolognese Sauce
By The New York Times

At least 4 hours

EASY

Marcella Hazan’s Tomato
Sauce
By The New York Times

1 hour

Penne with Ricotta and
Peas
By Mark Bittman

30 minutes

Penne alla Norma
By Moira Hodgson

EASY

Penne Amatriciana
By Florence Fabricant

Penne Strascinata
By William Matthews

35 minutes

To serve, transfer pasta and sauce to a large warmed bowl. Pass Parmesan

cheese for guests to serve themselves.

NOTES

All 39 Most Helpful 23

Chef Vary 31 minutes ago

THIS is a dish "PIZZERIA" LOW LEVEL OF 80 YEARS ..... but as yet do they
pay people who write these things ....
NOT COOKED THIS STUFF! go on the blog ITALIAN or FRENCH or
SPANISH ALTERNATIVE kitchen to really see how you are cooking!

Show Notes

Leave a note for yourself or others.
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