
Craving Spicy Pasta?

There are times for creamy, mild comfort food, and then there are times when you want to feel
alive. If you are asking yourself, “Am I craving spicy pasta?”, the answer is probably yes, and this
dish is the solution. Based on the classic Roman dish Penne all’Arrabbiata, this recipe is a
masterclass in using heat as a primary flavor, not just an accent. It is clean, vibrant, and fiercely
delicious. By stripping away heavy creams and cheeses, we allow the bold trio of garlic, tomatoes,
and chili peppers to shine. It is the perfect meal to wake up your palate and clear your sinuses.

Why You’ll Love This Recipe

Perfect for Heat Seekers

This dish does not hold back. While you can certainly adjust the spice level, the authentic
experience is meant to be “angry” (the literal translation of Arrabbiata). It provides a delightful burn
that builds with every bite. The spice cuts through the acidity of the tomatoes, creating a balance
that keeps you coming back for more. It is exciting food—simple, rustic, and full of personality.

Pantry-Friendly Highlights

One of the best things about this recipe is that it relies almost entirely on non-perishable items. A
can of good tomatoes, dried pasta, olive oil, and dried chili flakes are the main players. This makes
it an excellent emergency dinner when the fridge is empty but you still want a home-cooked meal
that tastes intentional and chef-prepared, not like a backup plan.
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Spicy Pasta Arrabbiata

Aaron recipes
Authentic Italian Arrabbiata sauce. A fiery, garlic-infused tomato pasta that relies on pantry staples
for a bold dinner.

Print Recipe   Pin Recipe

Prep Time 5 minutes mins
Cook Time 20 minutes mins
Total Time 25 minutes mins

Course Dinner, Main Course
Cuisine Italian

Servings 4 servings
Calories 430 kcal
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Equipment

Large Skillet

Ingredients
  

1 lb penne rigate
1/4 cup extra virgin olive oil
4 cloves garlic, sliced
1 tbsp red pepper flakes
28 oz whole peeled tomatoes (canned)
1 tsp salt
2 tbsp fresh parsley

Instructions
 

1. Boil penne in salted water until al dente.

2. Combine oil, garlic, and chili in a cold skillet. Heat gently until garlic is golden.

3. Add crushed tomatoes and salt. Simmer 15-20 mins until oil separates.

4. Toss pasta into sauce. Garnish with parsley.

Notes

Start the garlic in cold oil to infuse flavor without burning.
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Ingredient Highlights & Substitutions

Essential Ingredients

Penne Rigate is the traditional choice; the ridges (“rigate”) help the thinner tomato sauce cling to
the pasta. San Marzano tomatoes are highly recommended for their sweetness and low acidity.
Extra Virgin Olive Oil is a major flavor component here, so use the good stuff. For the heat, dried
red pepper flakes are standard, but slicing fresh red chilies into the oil creates a fresher, grassier
type of heat that is fantastic.

Smart Substitutions



If you want to add a salty, savory kick, you can melt a few anchovy fillets into the oil with the garlic
(a secret Italian trick). If you find the sauce too acidic, a pinch of sugar helps balance it out. While
cheese isn’t strictly traditional in all versions, a dusting of Pecorino Romano adds a wonderful
saltiness. For a creamier version, check out our Spicy Comfort Food recipe instead.

Step-by-Step Instructions

Prep Phase

Slice your garlic cloves into thin chips. This is better than mincing because the larger slices cook
slower, infusing the oil without burning instantly. Hand-crush your tomatoes into a bowl. Get your
pasta water boiling.

Cooking Phase

In a large cold skillet, combine the olive oil, sliced garlic, and chili flakes. Turn the heat to medium.
This “cold start” allows the flavors to infuse slowly as the oil heats up. Once the garlic is golden,
carefully add the tomatoes (watch for splatter). Season with salt. Simmer the sauce for 15-20
minutes until the oil separates and floats on top—this is the sign of a cooked sauce. Toss the
cooked pasta directly into the sauce and serve.

Pro Tips for Perfect Results

Technique Secrets

The “oil separation” is the visual cue you are looking for. When the tomatoes have cooked down
enough, the water evaporates and the oil separates from the solids. This means the sauce has
concentrated its flavor. If it looks watery, keep simmering. Also, finishing the pasta in the sauce for
the last minute of cooking helps the noodles absorb the spicy tomato flavor.

Common Mistakes to Avoid

Don’t rush the garlic. If you burn the garlic chips, the oil becomes bitter and the whole dish is
ruined. If the garlic gets too dark too fast, pull the pan off the heat immediately to cool it down
before adding the tomatoes.

Serving Ideas & Pairings

Presentation & Plating

Serve in shallow bowls. A drizzle of raw olive oil on top adds a beautiful sheen and fresh aroma.
Fresh parsley adds a necessary color contrast to the deep red sauce.

Pairing Suggestions

Because of the heat, you want something to cool the palate. A simple green salad or some crusty
bread is perfect. If you want to serve wine, a fruity red like a Primitivo or Zinfandel works well with
spicy food. If you are hungry for more protein, grilled shrimp or even a side of Succulent Baked
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Chicken works well.

Frequently Asked Questions

Is fresh chili better than dried? They are different. Dried flakes provide a toasted, consistent
heat. Fresh chilies provide a sharper, vegetal heat. Using a mix of both is actually the best way to
get a complex spicy flavor.

Can I add meat? While Arrabbiata is vegetarian, you can certainly add pancetta or bacon at the
beginning for a smoky, meaty flavor.

How do I tone down the spice if I made it too hot? If you accidentally over-spiced it, adding a
dollop of ricotta or mascarpone cheese will help neutralize the capsaicin and cool the dish down.

Conclusion

“Craving Spicy Pasta?” is the recipe that answers the call for bold, uncompromising flavor. It is
Italian cooking at its most elemental: quality ingredients, proper technique, and a healthy dose of
fire. It is a dish that wakes you up and leaves you feeling satisfied and energized.
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