Ziti Ala vodka, 
4 tbl Butter, 
2 tbl Garlic minced
3 tbl parsley fresh chopped
2 shots vodka
1 cup heavy cream
1 cup marinara
1tsp crushed red pepper
Salt and pepper to taste


Sautée top 3 ingredients together then deglaze with vodka,add in heavy cream bring to boil then stir in marinara and crushed red pepper. Salt and pepper to taste

Sauté shrimp in oil then add to the vodka sauce toss in ziti, sprinkle with Parmesan and fresh parsley 
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e CAKE:

e 21/2cupsflour

e 1teaspoon bakingsoda

¢ 1/2teaspoon salt

< 1/2 cup butter, softened

e 11/2cupssugar

e 3eggs

e 1/2 cup buttermilk

e 1/2 cup limoncello or lemon-flavored liqueur
e zest and juice of one lemon

¢ white chocolate shavings to garnish

e FROSTING:

e 16-ounces mascarpone cheese, about 2 cups
e 11/4 cupslemon curd

e 2 cups chilled whipping or heavy cream

e 2/3 cups powdered sugar
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Preheat oven to 350°F. Lightly grease 2 (9-inch)
round cake pans = and line with parchment

paper. Grease and flour the parchment paper.

Mix the limoncello, lemon juice, and lemon zest
together and set aside. In a bowl, whisk flour,
baking soda, and salt until well combined and >
set aside. Cream butter and sugar. Add eggs one

at a time. Add flour alternately with buttermilk

and limoncello mixture.

Bake cakes for 20 to 25 minutes. Cool
completely in pans. Once cool, remove from

pans.

Place the first layer on serving plate. Frost top
with 1/3 frosting. Place the second layer on top.
Frost with half of the frosting. Use remaining
frosting to frost the sides of the cake and
decorate the top with optional white chocolate

shavings.




