
Penne alla Vodka

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
35 ounce canned tomatoes  italian with their liquid canned (preferably San Marzano) 

10 cloves garlic  peeled 

0.5 cup heavy cream

2 tablespoons olive oil  unsalted for finishing the sauce, if you like 

0.8 cup parmigiano-reggiano  freshly grated plus more for passing if you like 

2 tablespoons parsley  fresh italian chopped 

1 pound penne pasta

4 servings salt

0.3 cup pepper vodka  red hot crushed 

READY IN

45 min.

SERVINGS

4

CALORIES

779 kcal

https://whatsheate.com


Equipment
food processor

bowl

frying pan

knife

pot

skimmer

Directions
Bring 6 quarts of salted water to a boil in an 8-quart pot over high heat.

Pour the tomatoes and their liquid into the work bowl of a food processor. Using quick on/off

pulses, process the tomatoes just until they are finely chopped. (Longer processing will

aerate the tomatoes, turning them pink.)

Stir the penne into the boiling water. Bring the water back to a boil, stirring frequently. Cook

the pasta, semi-covered, stirring occasionally, until done, 8 to 10 minutes.

Meanwhile, heat the olive oil in a large skillet over medium heat. Whack the garlic cloves with

the side of a knife and add them to the hot oil. Cook, shaking the skillet, until the garlic is

lightly browned, about 3 minutes. Lower the work bowl with the tomatoes close to the skillet

and carefully—they will splatter—slide the tomatoes into the pan. Bring to a boil, season lightly

with salt and generously with crushed red pepper, and boil 2 minutes.

Pour in the vodka, lower the heat so the sauce is at a lively simmer, and simmer until the pasta

is ready.

Just before the pasta is done, fish the garlic cloves out of the sauce and pour in the cream.

Add the 2 tablespoons butter or oil, if using, and swirl the skillet to incorporate into the sauce.

If the skillet is large enough to accommodate the sauce and pasta, fish the pasta out of the

boiling water with a large wire skimmer and drop it directly into the sauce in the skillet. If not,

drain the pasta, return it to the pot, and pour in the sauce. Bring the sauce and pasta to a boil,

stirring to coat the pasta with sauce. Check the seasoning, adding salt and red pepper if

necessary.

Sprinkle the parsley over the pasta and boil until the sauce is reduced enough to cling to the

pasta.



Remove the pot from the heat, sprinkle 3/4 cup of the cheese over the pasta, and toss to mix.

Serve immediately, passing additional cheese if you like.

Taste

Book, using the USDA Nutrition Database

Nutrition Facts

 PROTEIN 14.4%
  FAT 28.88%

  CARBS 56.72%

Properties
Glycemic Index:42.25, Glycemic Load:40, Inflammation Score:-10, Nutrition Score:41.796086850374%

Flavonoids
Apigenin: 4.31mg, Apigenin: 4.31mg, Apigenin: 4.31mg, Apigenin: 4.31mg Luteolin: 0.02mg, Luteolin: 0.02mg,

Luteolin: 0.02mg, Luteolin: 0.02mg Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol:

0.05mg Myricetin: 0.42mg, Myricetin: 0.42mg, Myricetin: 0.42mg, Myricetin: 0.42mg Quercetin: 0.14mg,

Quercetin: 0.14mg, Quercetin: 0.14mg, Quercetin: 0.14mg

Nutrients (% of daily need)
Calories: 778.52kcal (38.93%), Fat: 25.83g (39.74%), Saturated Fat: 14.3g (89.39%), Carbohydrates: 114.17g

(38.06%), Net Carbohydrates: 100.46g (36.53%), Sugar: 16.12g (17.91%), Cholesterol: 61.42mg (20.47%), Sodium:

1082.11mg (47.05%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 28.99g (57.98%), Selenium: 82.42µg

(117.74%), Vitamin A: 5845.44IU (116.91%), Manganese: 1.88mg (93.93%), Vitamin E: 9.36mg (62.42%), Vitamin K:

63.58µg (60.55%), Fiber: 13.71g (54.84%), Phosphorus: 499.76mg (49.98%), Copper: 0.97mg (48.27%), Vitamin B6:

0.97mg (48.26%), Iron: 7.7mg (42.75%), Calcium: 416.72mg (41.67%), Potassium: 1356.42mg (38.75%), Magnesium:

145.1mg (36.27%), Vitamin B3: 6.83mg (34.13%), Vitamin C: 28.1mg (34.06%), Vitamin B2: 0.47mg (27.46%), Zinc:

3.61mg (24.04%), Vitamin B1: 0.36mg (23.69%), Folate: 62.78µg (15.69%), Vitamin B5: 1.53mg (15.31%), Vitamin B12:

0.28µg (4.74%), Vitamin D: 0.67µg (4.5%)


