
Ingredients:

Directions:

GREAT TASTE BY MURRAY’S

1. Heat the oil in a large saucepan and add the aromatic ingredients, beginning with the onions as they are the hardest to burn! 

Follow with the shallots and cook over medium heat until they begin to soften and turn translucent, about 5 minutes. Follow 

with the garlic and red pepper flakes and stir to combine, allowing the mixture to cook for another 3 minutes or so. 

2. Add the tomato paste and allow to cook until it begins to turn a deeper brick red, about 2 minutes. This will eradicate the 

raw tomato flavor and give the paste some caramelization.

3. Increase the heat slightly and follow by adding the vodka and stirring until the liquid has evaporated.

4. Add the cans of tomatoes and cream. Stir to fully incorporate.

5. Reduce the heat to low until there are just occasional bubbles simmering up to the top of the sauce. Cover partially and 

allow to reduce for 20 minutes.

6. Meanwhile, boil salted pasta water and cook until the pasta is very al dente. Remember that it will cook a bit more once we 

add it to the sauce so we want to make sure it doesn’t end up overcooked!

Prep: 10 min. | Cook: 20 min. | Total: 30 min. | Serves 4  

Murray’s Creamy Vodka Sauce

A traditional Italian pasta blend

• ¼ cup Murray’s Olive Oil

• 1 Small shallot, finely chopped 

• ½ Sweet onion, finely chopped

• 1 clove Garlic, finely grated

• 1 Tbsp. Tomato paste

• 1 28 oz. or 2 14 oz. cans Whole peeled tomatoes

• 2 Tbsp. Vodka

• 1 cup Heavy cream 

• 1 tsp. Crushed red pepper flakes

• 3 Tbsp. Unsalted butter

• 1 lb. Rustichella Penne

• ½ cup Parmigiano Reggiano, grated

• ½ cup Pecorino Calabrese, grated

• Freshly chopped or torn basil to garnish



Directions:

GREAT TASTE BY MURRAY’S

7. Reserve a cup of pasta cooking water before you drain the pot. 

8. Transfer the sauce to a blender or use an immersion blender to blend into a thinner, more homogenous mixture.

9. Add the pasta to the saucepan over medium low heat along with the butter and the smooth sauce and fold to melt the butter 

and coat the pasta in the sauce.

10. Add the pasta cooking water bit by bit until a thick glossy sauce has formed that clings to the pasta.

11. Fold in the Parm and Pecorino, reserving some to garnish at the end.

12. Top with grated cheese and torn basil to serve!

Prep: 10 min. | Cook: 20 min. | Total: 30 min. | Serves 4  

Murray’s Creamy Vodka Sauce

A traditional Italian pasta blend


