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Spicy Vodka Sauce


Yields: 1 quart

Ingredients:
2	Tablespoons		Butter
3	cloves			Garlic, minced
1	teaspoon		Crushed Red Pepper Flakes (can omit)
2	ounces			Vodka
¼	cup			Chicken Stock (can omit if you don’t have any)
1	jar			Your favorite Marinara Sauce.  (I like Carbone’s)
1	cup			Heavy Cream	
¼	cup			Grated Parmesan Cheese

Procedure:
1. In a heavy bottom pot, add the butter over medium heat until it starts to foam.
2. Add the chopped garlic and cook for 2 minutes, stirring often, until the garlic is fragrant and soft.  You do not want to brown the garlic, cook it slowly. 
3. Add the chili flakes and cook for an additional 30 seconds.  If you do not want the sauce spicy, skip this step!
4. Next, remove the pan from the heat and add your vodka.  Be very careful not to do this over a high heat or the alcohol will flambe very aggressively.  Once the vodka is added, cook until it has reduced by 1/2. 
5. Add the chicken stock to the pot and reduce this by half.  The stock is not necessary, you can omit if you do not have stock available.
6. Add the marinara sauce and lower the heat to low and cook for 15 minutes.  You want a very low simmer, just a few bubbles here and the sauce will reduce slightly.
7. Add the heavy cream and cook an additional 10 minutes.
8. Add the parmesan cheese (the stuff in the shaker bottle in your fridge is fine) and stir to combine.  Season with salt and pepper before serving.
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