
Vodka Pasta 
Adapted from Bon Appetit, Sometime Before 2000 

TOTAL TIME: 40 minutes 
 

Demo by Rick Jerz 
This meal is excellent for special occasions (New Year, Birthdays, & Special Dates).  It’s easy and fun to 
prepare. 
 
Ingredients 
4 servings (original recipe is doubled) 
 Cost (as prepared) 

   
4 tablespoons extra-virgin olive oil $ .80, Costco 
2 cups shallot, finely chopped (about a pound) $ 5.29, Whole Foods 
¾ Teaspoon crushed red pepper flakes $ .02, Amazon 
1 cup vodka (Smirnoff) $ 4.92, MGM Wine & Spirits 
1 tsp. salt $ .06, Amazon 

1 ½ cup whipping cream $ 2.99 Trader Joe’s 
1 ½ cup tomato sauce $ 1.19 Trader Joe’s 
16 ounces Rigatoni pasta $ .99, Trader Joes 
16 ounces prosciutto, chopped $ 7.98 Trader Joes 

1 ½ cup asiago cheese (about 4 oz) $ 8.5, Whole Foods 
4 tablespoons fresh parsley, chopped $ .75, Whole Foods 
4 tablespoons fresh basil, chopped $ 1.75, Trader Joe’s 

 Total Cost, as prepared ~ $35 for 4, about $8.75 per serving 
 
Supplies for Cooking 
Copper pot, boiling pot, knife, cutting board, Mini food processor, spatula, measuring cup,  spatula, 
pasta spoon, 1 tsp measuring spoon, can opener, colander, measuring cup, lighter 
 
Wine 
Just about any red wine works with this meal. 
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