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~ INGREDIENTS DIRECTIONS
. Yacup Olive Oil 1. Sauté oil, garlic, and pepper
|| Y | 4cloves Garlic 2. Add tomato, parsley, basil and simmer to thicken
| Yatsp Crushed Red Pepper (around 20 minutes)
1 can 280z Crushed Tomato 3. Add cream and vodka slowly whisking it in.

- Y4 cup Basil 4. Cook additional 10 minutes.

i - Yacup Fresh Parsley

| 1cup Heavy Cream

2 tsp Vodka
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