Penne pasta with Vodka cream sauce
This is from one of the chefs at Murali’s 9 http://www.muraliva.com/index1.html).  

Ingredients
1lb Penne Pasta
8 ounce smoked salmon cut into 1 inch pieces
1 tablespoon butter
1 tablespoon olive oil
1 oz Vodka
1 Cup Heavy Cream
½ Tomato sauce
1 Tea spoon crush Garlic
1 Table spoon fine chopped onions
Directions
1. Cook pasta in salted boiling water.
2. Cook, stirring until the pasta is "al dente".
3. Drain the pasta set a side.
4. Making the sauce while the pasta is boiling
5. In a Sauce pan, Heat the olive oil, add onions, garlic, salt, Black peppers smoked salmon and cook for 2 minutes 
6. Add vodka, cook for 1 minutes 
7. Add heavy cream, and tomato sauce and let it cook for 5 moor minutes.
8. Mix the pasta and the sauce and serve
