
 

Real Food 
Meals with a Kick! 

 

 

Spicy Rigatoni Vodka: 

Ingredients: 

 28 oz. whole can tomatoes, hand crushed (drain the liquid for a thicker sauce before crushing) 
 1 tbsp. salt (more to taste) 
 2 Onions  
 3 tbsp. extra virgin olive oil 
 1-2 tbsp. Calabrian chili paste 
 3 tbsp. vodka 
 1 Stick of butter  
 1/2 – 2 cups heavy cream 
 1 lb. pasta  
 1 tbsp. of red pepper  

 

Directions:  

 Chopped onions  

 Put in butter in the pan and melt 

 Add onions, add salt, stir occasionally until they are translucent 

 Add olive oil to onions  

 Add tomatoes to bowl and crush by hand  

 Add tomatoes to pan and stir  

 Add vodka and heavy cream, then stir 

 Add Calabrian chili paste and red pepper and let simmer.  

 Once pasta is done, add to sauce. Serve in warm bowls and enjoy! 

 

 

 

 

 

 

 

 

 

 



 

Cajun Shrimp and Grits: 

Ingredients: 

 1/2 pound of sopressata chopped 
 1 pound large shrimp peeled and deveined 
 1 Tablespoon cajun seasoning 
 3 tbsp. extra virgin olive oil 
 3 garlic cloves  

 
Directions:  
 

 In a medium sized skillet over medium high heat, add sopressata and garlic, cook until desired 
crispness  

 Add the shrimp to the skillet and sprinkle with Cajun seasoning. Cook for 3-4 minutes until the 
shrimp is no longer pink. 

 Once grits are done, put in bowl 
 Add shrimp and sopressata to grits  

 
Grits: 
 

 2 cups water 
 1 Tablespoon butter 
 1 cup milk 
 1 teaspoon salt 
 1 cup quick grits 

 
To make the grits:  
 

 Add the water, butter, milk and salt to a medium sized saucepan and bring to a boil. Reduce the 
heat and slowly add in the grits. Stir for about 5 minutes until the grits are thick and bubbly. Serve 
with the cajun garlic shrimp. 

 


