
Spaghetti Alla Vodka with Mussels
Ingredients

2 T Olive Oil
1  Onion (small, finely chopped)
3 clv Garlic (minced)
2 T Tomato Paste
28 oz San Marzano Tomatoes (whole
   peeled, crushed by hand)
3/4 c Heavy Cream
1/4 c Vodka
1 1/2 lb Mussels (scrubbed and
   debearded)
10 oz Spaghetti
1/4 c Parsley (chopped)
1 pn Red Pepper Flakes
1/2 t Salt

Instructions
1.Bring a large pot of salted water to a boil.
Heat olive oil in a dutch oven over medium-high
heat. Add the onion and cook, stirring, until
softened, 5 minutes. Stir in the garlic and red
pepper flakes and cook for 30 seconds. Stir in
tomato paste and cook for 1 minute. Add the
tomatoes and their juices and 1/2 teaspoon salt.
Bring to a boil, then reduce the heat and simmer,
stirring occasionally, until thickened, 15
minutes. 
2.Add the heavy cream to the sauce and simmer
until thickened, 3 minutes. Stir in vodka, add
mussels, cover and cook until the mussels open,
about 5 minutes. Remove from the heat; keep the
pot covered. 
3.Add the spaghetti to the boiling water and cook
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as label directs for al dente. Reserve 1 cup
cooking water, then drain. Add the spaghetti to
the pot with mussels, along with 1/4 cup cooking
water. Cook over medium heat, tossing and adding
more cooking water until spaghetti is well coated.
Season with salt. 
4.Divide the spaghetti and mussels among shallow
bowls. Sprinkle with the parsley and more red
pepper flakes.
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