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Pasta

Spaghetti alla Caruso
Spaghetti with Whiskey and Chicken Livers

Enrico Caruso, the famous tenor, always drank aglass of
whiskey before he went on stage to sing. He thought it
relaxed his throat. So whiskey is an important ingredient
in this recipe which Caruso either invented or liked so
much that he gaveit hisname. Other people seemto like it
too, because it has become a very popular dish all over
the world.

Ingredients Metric
2 Tbs. olive oil 2 Ths.
3 cloves garlic, chopped 3
1 medium onion, chopped 1
6 anchovies, chopped 6
8 mushrooms, sliced 8
8 chicken livers, sliced 8

* 1green pepper, diced 1
Pinch nutmeg
Pinch chili pepper
Pinch basil
4 0z. red wine 120 ml
1 14 oz. can peeled tomatoes 400 g
4 Tbs. tomato paste 4 Tbs.
4 oz. whiskey 120 ml
1 Tbs. butter
Salt and pepper
12 oz. spaghetti, cooked and drained 340 g

Grated Parmesan cheese

Heat the oil in a pot and sauté the next 6 ingredients until
the onion is golden. Add the seasonings. Add the wine,
tomatoes, tomato paste, whiskey and butter and simmer
for 10 minutes.

Toss the cooked pasta with a little butter and grated
cheese, place on a serving platter, and pour the sauce on
top. Sprinkle with grated cheese and serve with asongin
your heart! _

Serves 6 0
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