
 
 
 
 

 
TRADITIONAL PASTA 
 WITH SIMPLE VODKA SAUCE 
 
Ingredients: 
1 lb. traditional pappardelle 
½ cup butter 
2- 28 ounce cans crushed tomatoes 
1 onion diced 
1 pint heavy cream 
1 cup vodka 
 
Sauce: In a large skillet over medium heat, sauté onion in butter until slightly brown and soft. 
Pour in the vodka and let cook for 10 minutes until vodka evaporates. Mix in crushed tomatoes 
and cook for 30 minutes. Pour in heavy cream and cook another 30 minutes. 
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