Baked Penne w/Shrimp alla Vodka Sauce

Vodka Sauce
3 tbsp butter
2 tbsp chopped garlic
1 can 35 oz. can peeled tomatoes (drained & crgished
% tsp crushed red pepper
% cup heavy cream
% cup vodka (good vodka)

Additional items
1 Ib of shrimp 21-25 cnt (peeled & deveined, tdf) o
1 Ib of penne pasta (use the wheat pasta, it'stesg|
% cup of grated parmesan cheese
1% cups of mozzarella
2 tbsp of chopped fresh parsley

In a large sauté pan, melt the butter over mediaat.hAdd the garlic and cooked about
1 minute. Add in the tomatoes and crushed red grep@ontinue cooking for about 5
minutes. Now add the heavy cream and stir occalionAdd in the Vodka. Let
simmer for several minutes while pasta and shriogks.

Cook your pasta according to the directions orbtide With about 3 minutes left just
before finishing to al dente, add your shrimp itite water to cook it. If you prefer,
steam your shrimp in a separate pot. It is temdbet way. Drain in colander.

Take a large baking dish and toss your pasta am@sin mixing with % cup of the
parmesan cheese & 1 tbsp of parsley. Pour indd&assauce and stir in half of your
mozzarella. Finish by topping your creation witle test of the mozzarella cheese. Bake
for 30 minutes. Sprinkle the remainder of the pesam cheese and fresh parsley on top.
Let stand 5 minutes. Serve in pasta bowls.

You will thoroughly enjoy this awesome dish. Ifuyare tired of the fish fry’s on Friday
evenings, why not eat this during Lent.

Great Eats!
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