HAmount Meazurs Imovedient - Freparation Method
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g pErnrE or it
tablespoons olive oil

LIE ocup =hallot - finely chopped
2 bablespoons osclic - minoed
2R ounees crushed bomatoss - with lioguid
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LEREROON crushed red pappar
[ prapmar vk
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bazil lsaf - chopeed
pecoring cheese - orated
prapEaT wooks

TEE O milliliters bottle of wvodks
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vad daleperno pepper - 21it in halt lenothwize stem =Y
raEEn jalepeno pepear - 5130 in half lesthueize Et&m irhaot
sEEeTaEnD peppar - 25131 in halt lenotheise stem intact
clovas sarlio - peslad
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Im & lavge pot of boiling salted water, cook pastas until el dente. Drain return o pob and
ok
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Mearnhile, in 2 laros skillet or saube pan, heat odl over medioum high heet. FAodd the shallots
ared oarlic and cook, stivving, until soft, shout 2 minutes, Bodd the tomatoss and pepper flakes
aryd cook, stivring, until thickensd, 4 0 5 minutes, Aodd the vodks and coolk until reduced to
about 3o 4 bablespoons, sboob 3 osinobes. Bodd the oreran and cook undil thicksensd, 2 o 3
mirmdbes, Hemows from hest and sesson to fasts.
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Hodd boopasts and toss, Gacnish eith basil and chesss,

Four out enoush vodks from the bottle in order to make room for peppears and reseree. Hod
paeppars arnd oarlic to the wodbks, Cap and let =tand st voom bempervaturs for about 1 wpesk.



