
penne alla vecchia bettola

ingredients 
1/4 cup olive oil 
1 medium onion, chopped 
3 cloves garlic, minced 
1/2 teaspoon crushed red pepper flakes 
1 1/2 teaspoons dried oregano 
1 cup vodka 
3 1/2 pounds peeled roma tomatoes (san marzano) 
salt and pepper to taste 
1 pound penne pasta 
4 tablespoons fresh chopped oregano, divided 
3/4 cup heavy cream 
1/2 cup grated fresh parmesan, plus more for garnish 
a wooden spoon

preheat oven to 375 degrees F. 

drizzle olive oil in a large, oven proof pan over medium 
heat. once heated, cook the onions until they begin to 
soften and become translucent, about 5 minutes. stir in 
garlic, red pepper, and dried oregano and cook for 
another minute. pour in the vodka and cook, stirring 
occasionally, until reduced by half. 

crush the peeled tomatoes into the pan. sprinkle with salt 
and pepper, cover, and place in preheated oven. cook for 
1 1/2 hours. remove from oven and let cook 15 minutes. 

in a large pot, bring water to a boil. add pasta and cook 
until al dente, just tender. drain and rinse. 

place oven-baked tomato mixture in blender, in batches if 
needed, and puree until smooth. pour back into pan and 
place over medium heat. stir in 2 tablespoons fresh 
oregano and heavy cream. season with salt and pepper 
and simmer for 10 minutes. toss in the pasta and cook just 
until heated through. add 1/2 cup parmesan and remove 
from heat. 

serve immediately with additional parmesan and oregano

With white tile walls, cured hams strung from the ceiling, and marble-topped wooden tables shared with other diners, 
Alla Vecchia Bettola is a classic Florentine osteria. The restaurant opened in 1979 as a way to preserve regional 
traditions that the owners saw slipping away. The simplicity of traditional antipasti from local producers, pasta made 
in-house, and quality house wine all make 'la Bettola' a local favorite. While it's a bit of a hike from the center of town 

(15 minutes by foot or a short cab ride), regulars say the authentic food is worth the trip.  
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