
 
Pasta with Vodka Sauce – Alison Mountford 
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ACTIVE TIME - 30 
TOTAL TIME - 30 
SERVES - 4  
 
QUICK TIPS - Don’t miss this classic, old school sauce, made properly. Use the best quality tomato paste you can find 
since that gives it all of the flavor. The vodka cooks off and there’s so little here that even kids can safely enjoy this meal, 
if you were wondering. 
 
INGREDIENTS 
1 shallot 
2 cloves garlic 
3 Tablespoon unsalted butter (divided) 
1 teaspoon kosher salt (plus more for pasta water) 
1/2 cup tomato paste 
1/2 teaspoon red pepper flakes 
2 Tablespoons vodka 
1 pound rigatoni pasta (or other shape such as penne or orecchiette) 
1/2 cup heavy cream 
1/2 cup parmesan cheese (freshly grated, divided) 
 
INSTRUCTIONS 
Bring a large pot of water to a boil. Salt it generously so it tastes like the ocean. Boil pasta until al dente; follow the 
package instructions. Reserve 2 cups of pasta water before draining. 
 
Mince both the shallot and garlic. In a large skillet over medium heat, melt 2 ½ Tablespoons of butter. Add shallot and 
garlic and cook, stirring frequently, until softened, 4 to 5 minutes.   
Add tomato paste and red pepper flakes and cook, stirring frequently, until paste has coated shallots and garlic and is 
beginning to darken, 5 minutes.  
 
Add vodka to the pot and stir to incorporate, scraping up any browned bits from the bottom of the pot.  
Add ¼ cup pasta water and heavy cream, stirring to combine.  
Add ½ of the parmesan and stir until melted.  
Turn off heat and stir in cooked pasta.  
Fold in remaining parmesan, adding more pasta water to taste, about a Tablespoon at a time until you like the consistency 
of the sauce.  
Season with salt if needed. Serve immediately with more parmesan over the top. 


