SKILLET GNOCCHI ALLA VODKA
4
tablespoons extra-virgin olive oil

2
(16- to 18-ounce) packages shelf-stable or refrigerated potato gnocchi 

½
medium yellow onion, finely chopped

1
(6-ounce) can tomato paste

3
garlic cloves, minced

½
teaspoon crushed red pepper 


Salt

½
cup vodka

½
cup heavy cream


1ounce Parmesan, finely grated (½ packed cup), plus more for serving


Torn fresh basil leaves, for serving

In a large (12-inch) skillet over medium, heat 1 tablespoon oil until shimmering. Add 1 package of gnocchi to the skillet in a single layer, breaking up any gnocchi that might be stuck together. Cover (??use the lid of a Dutch oven or a sheet pan if your skillet doesn’t have a lid) and cook the gnocchi undisturbed until the bottoms are golden brown, 4 to 5 minutes. Transfer to a large bowl. Repeat with 1 tablespoon olive oil and the remaining package of gnocchi and transfer to the bowl.

Heat the remaining 2 tablespoons of olive oil in the skillet over medium. Add the onion and cook, stirring occasionally, until the onion is softened and lightly golden, 3 to 4 minutes.

Add the tomato paste (reserve the now-empty can), garlic, crushed red pepper and ½ teaspoon salt, and cook, stirring frequently, until the tomato paste has darkened significantly and starts to caramelize in a few spots and stick to the bottom of the pan, about 5 minutes. Meanwhile, fill the empty tomato paste can three-quarters of the way with water and set aside.

Reduce the heat to low. Pour in the vodka and simmer, stirring and scraping up any browned bits on the bottom of the pan with a wooden spoon, until the vodka has reduced by about half, about 20 seconds.

Stir in the heavy cream, Parmesan and half of the water from the can until combined. Return the gnocchi to the pan and toss to coat in the sauce, adding more water a splash at a time as needed, until the sauce is smooth and creamy and the gnocchi is rewarmed, 1 to 2 minutes. Taste and season with salt as needed. Serve garnished with torn basil and more Parmesan.
Penne pasta might be the most common canvas for creamy, dreamy vodka sauce, but consider branching out: Toss plump, pan-fried gnocchi with the Italian-American favorite and the result is possibly even more cozy. To keep this dinner weeknight-friendly, everything comes together in a single pan. While the recipe is quick-moving, don’t skimp on the few minutes it takes to caramelize the tomato paste: Cooking an entire can of tomato paste until it’s rusty red in color and almost burnished in spots is the secret to a deeply savory sauce without hours of simmering on the stovetop.

SERVES: 4
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