Pasta with Vodka Sauce Sausage and Peas

Scan Code To Watch
Video!

Recipe by: Laura Vitale

1) Fill a large pot with water, add a
generous pinch of salt, bring to a boil.

Serves 6
Prep Time: 20 minutes
Cook Time: 45 minutes
Ingredients
__4 Sausage Links, sliced into coins
__Drizzle of Olive Oil
__1 Small Onion, diced
__4 Cloves of Garlic, smashed
__Pinch of Hot Pepper Flakes
__28 oz can of Crushed Tomatoes (plus about
1/4 cup of water)
__1/3 cup of Vodka
__2 tsp of Italian Seasoning
__1/2 cup of Heavy Cream
__3/4 cup of Frozen Peas
__Freshly Grated Parm
__Fresh Basil
__1 lb of Pasta of your choice

2) In a shallow dutch oven or skillet with
high sides, add a drizzle of olive oil and
cook the sausage until crispy around the
edges, remove to a plate, to the same pot
(add more oil if you feel you need to) add
the onions and garlic along with a small
pinch of salt and saute for a few minutes or
until soft and translucent.
3) Add the vodka, allow to reduce by half, then add the crushed
tomatoes (with the water) hot pepper flakes, Italian seasoning, cooked
sausage, bring to a boil, partially cover and simmer for about 20
minutes.
4) Add the peas and heavy cream (taste for seasoning and add more
salt if you need it) reduce the heat to low, and now add the pasta to the
boiling water, cook according to package instructions (reserve 1/2 cup of
the starchy cooking water before draining) then drain well.
5) Add the pasta to the sauce( along with some of the starchy water if
your sauce has thickened too much) toss in a handful of grated parm
and some fresh basil, cook everything together for about a minute or so
then serve!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

