
 

 
 

Vodka Cream Sauce Pasta 

 

 

 

 

Although I really enjoy sharing recipes with everyone, I have to admit that it 
is challenging to come up with a recipe every month.  The recipe needs to be 

one that I think most people will enjoy and is easy to make.  I also try and 
share recipes that coincide with the time of year, both from the perspective of 

seasonality so that we can incorporate fresh ingredients  from the garden and 
doing my best to make sure the recipe goes well with the weather.  As it turns 
out my friend John Galatea has come through for me again.  Last week he told 

me about an incredible pasta dish he made for his family. The dish is pasta 
with a vodka cream sauce.  This sounds elegant all by itself and is perfect for 

the chilly weather we seem to be having at the moment.  The nice thing about 
this dish is that it's easy to make and you can create a lot of variety using 

different ingredients.  Feel free to add some slices of spicy Italian sausage to 
the pan early on as you cook the shallots, or add some raw shrimp to the pan 
a little later on just as the shallots are almost done.  If you don't want to 

include any protein, you could add zucchini or broccoli rabe. Essentially the 
sauce is the base for the recipe and you can modify it any number of ways by 

adding different ingredients.  Sprinkle some red pepper flakes on top if you 
like it spicy.  I would serve this with a broad noodle like fettuccine or linguine, 
or a tube pasta like penne.  A bottle of hearty red wine and crusty French 

bread rounds out the meal nicely..  I think this is absolutely the perfect meal 
for a cold fall day to share with your friends or family.  I hope you enjoy this 

one.   
  
Buon Appetito.  

 

 



1 tablespoon extra-virgin olive oil, once around the pan in a slow stream 
1 tablespoon butter 

2 cloves garlic, minced 
2 shallots, minced 

1 cup vodka 
1 cup chicken stock 
1 can crushed tomatoes (32 oz) 

coarse salt ad pepper 
16 ounces pasta, such as penne rigate 

1/2 cup heavy cream 
20 leaves fresh basil, shredded or torn 
crusty bread, for passing 

 

Heat a large skillet over moderate heat. Add oil, butter, garlic, and shallots. 

Gently saute shallots for 3 to 5 minutes to develop their sweetness. Add 
vodka to the pan, 3 turns around the pan in a steady stream will equal about 
1 cup. Reduce vodka by half, this will take 2 or 3 minutes. Add chicken stock, 

tomatoes. Bring sauce to a bubble and reduce heat to simmer. Season with 
salt and pepper. 

While sauce simmers, cook pasta in salted boiling water until cooked to al 
dente (with a bite to it). While pasta cooks, prepare your salad or other side 

dishes. 
 
Stir cream into sauce. When sauce returns to a bubble, remove it from heat. 

Drain pasta. Toss hot pasta with sauce and basil leaves. Pass pasta with 
crusty bread. 

 

 
   

Enjoy! 
 

Chris and The GWMG Team 

 


