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This spaghetti recipe cookbook contains 9 delicious and easy to do spaghetti recipes that you
can always follow whenever you want to, even when you only have limited time available! All the
spaghetti recipes that you will find in this spaghetti cookbook are easy to follow because
everything will be explained in detail. This spaghetti recipes book is surely unlike any other
spaghetti recipe cookbooks that you have read before.So what are you waiting for?! Buy
"Spaghetti Recipes: The Ultimate Spaghetti Recipe Cookbook" to get started (and I know you
are already starving)!Tags- spaghetti recipes, spaghetti recipe, spaghetti cookbook, spaghetti
recipe cookbook, spaghetti recipe cookbooks, spaghetti cookbooks, spaghetti recipes cookbook
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ConclusionSpaghetti Recipes IntroductionThis spaghetti recipe cookbook contains 9 delicious
and easy to do spaghetti recipes that you can always follow whenever you want to, even when
you only have limited time available! All the spaghetti recipes that you will find in this spaghetti
cookbook are easy to follow because everything will be explained in detail. This spaghetti
recipes book is surely unlike any other spaghetti recipe cookbooks that you have read before.So
what are you waiting for?! Read "Spaghetti Recipes: The Ultimate Spaghetti Recipe Cookbook"
to get started (and I know you are already starving)!Protein Rich Spaghetti alla CarbonaraPrep
time: 15 minIngredients1 handful flat leaf parsley, chopped1 cup freshly grated Parmigiano
cheese4 garlic cloves, finely chopped2 tbsp extra-virgin olive oilFreshly ground black pepper2
large eggs4 oz pancetta or bacon, cubed1 lb spaghettiPinch of saltProcedure1. Make the
sauce while the pasta is still cooking. It is essential that the pasta is hot when you add the egg
mixture because the heat of the pasta will cook the eggs in the sauce.2. Boil a large pot of
water. Add a pinch of salt. Cook the pasta for 10 minutes until it is al dente. Drain pasta but
reserve ½ cup of water for the sauce later on.3. Heat the olive oil in a pan. Add the pancetta
and sauté for 3 minutes. Cook until the bacon is crispy. Add the garlic and cook for a minute until
tender.4. Add the hot spaghetti and toss to coat. Beat the eggs in a bowl. Add the Parmesan
and stir to combine.5. Remove from the pan and pour the egg and cheese mixture in the
pasta. Whisk the mixture until the eggs are thick. Pour the reserved liquid. Season with salt and
pepper. Place in a bowl and garnish with parsley and cheese before serving.Meatballs and
SpaghettiPrep time: 40 minIngredientsFor the sauce:½ tsp freshly ground black pepper1 tbsp
flat-leaf parsley, chopped½ cup red wine1 cup yellow onion, chopped1 ½ tsp kosher salt28 oz
can tomatoes, crushed1 ½ tsp garlic, minced1 tbsp olive oil For the meatballs:1 lb ground beef¼
cup seasoned dry bread crumbs½ lb ground veal½ cup cheese, grated½ tsp fine black pepper1
large egg, beatenOlive and vegetable oil½ lb ground pork1 cup white bread crumbs2 tbsp flat-
leaf parsley2 tsp salt¼ tsp ground nutmeg For serving:Grated Parmesan cheese1 ½ lb
spaghetti, cooked according to directions Procedure1. Place the ground eat, Parmesan, both
breadcrumbs, parsley, nutmeg, pepper, egg, salt and ¾ cup warm water in a bowl. Whisk the
mixture until combined.2. Form the meatballs in your hands until you have 14 meatballs.3.
Pour vegetable oil and olive oil in a large pan. Cook the meatballs in the pan until it is browned
on all sides. Turn it once carefully using a spatula. Make sure not to crowd the meatballs. Place
on top of paper towels to absorb excess oil.4. Make the sauce. Heat the olive oil in a pan.
Cook the onion for 5 minutes until it is translucent. Add the garlic and cook for a minute. Add the



wine and scrape the bottom of the pan to loosen the brown bits at the bottom. Continue to cook
until almost all of the liquid has evaporated. Add the pepper, tomatoes, salt and parsley.5.
Add the meatballs in the sauce and cook for 30 minutes until cooked through. Serve with cooked
spaghetti and cheese.Traditional Spaghetti Aglio E OlioIngredients 1 cup freshly grated
Parmesan cheese, more for serving½ tsp crushed red pepper flakes1/3 cup olive oil½ cup fresh
parsley, minced8 large garlic cloves cut into slivers1 lb dried spaghetti Procedure1. Boil a pot
of hot water. Add 2 tbsp salt. Cook the pasta according to directions. Set 1 ½ cups of pasta
water.2. Heat the olive oil in a large pan over medium heat. Add the garlic and cook for 2
minutes and stir frequently until it begins to brown. Add the red pepper flakes and cook for 30
seconds.3. Add the reserved pasta water to the garlic and oil. Boil then simmer.4. Add 1
tsp salt. Simmer for 5 minutes until the liquid is reduced by 1/3.5. Add the drained pasta to
the sauce. Add the Parmesan and parsley. Toss to coat well. Set it aside for 5 minutes until the
sauce is absorbed. Adjust the seasoning if needed. Garnish with Parmesan cheese on the
side.Double Spaghetti Pasta & SquashPrep time: 10 minIngredients½ tsp garlic salt2 tbsp
margarine, melted¼ cup fresh parsley, chopped1 medium spaghetti squash1 tbsp fresh oregano
leaves2 tbsp Parmesan cheese, grated4 oz uncooked spaghetti, divided in halfProcedure1.
Set the oven at 400 degrees. Pierce the squash with a fork. Place it in a baking dish. Bake for 1
hour and 30 minutes until it is tender.2.       Cook the spaghetti according to the pack instructions.

3. Add the reserved pasta water to the garlic and oil. Boil then simmer.4. Add 1 tsp salt.
Simmer for 5 minutes until the liquid is reduced by 1/3.5. Add the drained pasta to the sauce.
Add the Parmesan and parsley. Toss to coat well. Set it aside for 5 minutes until the sauce is
absorbed. Adjust the seasoning if needed. Garnish with Parmesan cheese on the side.Double
Spaghetti Pasta & SquashPrep time: 10 minIngredients½ tsp garlic salt2 tbsp margarine,
melted¼ cup fresh parsley, chopped1 medium spaghetti squash1 tbsp fresh oregano leaves2
tbsp Parmesan cheese, grated4 oz uncooked spaghetti, divided in halfProcedure1. Set the
oven at 400 degrees. Pierce the squash with a fork. Place it in a baking dish. Bake for 1 hour and
30 minutes until it is tender.2.       Cook the spaghetti according to the pack instructions.
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Serenity..., “~~Nine recipes in this one~~. I love spaghetti carbonara due to the simplicity of
preparation and few ingredients. Haven't made this for quite a lengthy time and not sure of the
reason I have not made it recently. There are nine recipes in this book.Basically, this has the
spaghetti, parmesan cheese, fresh parsley, olive oil, eggs and a small portion of bacon.
Excellent recipe and fit the bill for my dinner last evening.It seems as though I read years ago
that this recipe came about as it was so economical to make. Times were tough but the people
always had the pasta, the eggs, olive oil and garlic. Not sure if this is true or not but it may
be.Most highly recommended.”

Rusty, “go fresh and enjoy it more.. Spaghetti is great no matter how you cook it as long as you
have a delicious sauce to go over it. The recipes in this book are really delicious and better then
store bought because you don't need all the additives they put in everything nowadays. So go
fresh and enjoy it more.”

The book by Danielle Dixon has a rating of  5 out of 5.0. 2 people have provided feedback.
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