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Seeing this book right now is like your dream is coming to life. As a pasta and meat lover, it is not
always easy to create the right meaty sauce for your pasta. This is because there are only a few
main sauces that have meat as their main ingredients. Most recipes focus only on tomatoes and
other veggies. Well, from today on you can start making sauces that are rich in meat. But first,
you need to get this book.Making pasta is the simplest and yet most delicious meal ever.
Simplicity sometimes knows to be even better than complicated things. This means that the
recipes don’t need to have tons of ingredients to be delicious. To make a delicious sauce pasta
is to know how to combine the ingredients. Well, this cookbook has everything written down in
simple to follow instructions. All the recipes are appetizing and all of them have meat in
them.Even if you are trying to decide what to serve at your dinner party you can choose one
recipe from this book. Every recipe is designed to even be cooked for a special occasion, so no
matter which one you choose you won’t make a mistake.So, don’t go away without buying the
book. If you do, you will never know how to make the magical pasta sauces full of meat.In this
book:- Each pasta sauce recipe has meat- The ingredients are carefully tested and combined
for the perfect flavors- Simplified prep and cooking guide

“The Ninja Air Fryer is used more in my kitchen than any other appliance because it’s
convenient, fast, and yields restaurant quality results. And the Ninja Air Fryer Cookbook for
Beginners is the ultimate guide to start unlocking the potential of this machine. Linda’s recipes
are thoughtful, simple, and still spectacular for when time is of the essence―which it always
is!”―Nikki Dinki, chef, TV host, and author of Meat On The Side“I had looked at other air fryer
cookbooks, but many were filled with recipes that didn’t seem like the things a typical family of
four would eat on a regular basis. Not only does this cookbook contain recipes for family
favorites, like barbecued ribs, it also contains recipes for things my family enjoys, but I hadn’t
thought about being able to prepare in an air fryer, such as taco pizza and General Tso’s
chicken.”―R. Hicks, Ebook Library reviewer“This is a super reference; beyond just fryers, beyond
just recipes, filled with photos, and filled with knowledge, it reads more like a storybook than a
cookbook. . . . I'm impressed.”―Mike, Ebook Library reviewer“I have spent my life perusing
cookbooks. This one for use with an air fryer is the most thorough I have ever seen. Not only are
the over seventy recipes all practical and delicious, but there is a comprehensive section at the
back that lists dozens of foods and how to cook them in the appliance, including temperature
and time.”―Mary Ann, Ebook Library reviewer--This text refers to the paperback edition.About
the AuthorLINDA LARSEN has written numerous cookbooks, including The Complete Air Fryer
Cookbook, The Complete Slow Cooking for Two Cookbook, and Eating Clean for Dummies. She
also served as the Busy Cooks Guide for About.com for fifteen years, writing about food safety,



quick cooking, and more.--This text refers to the paperback edition.
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AuthorAuthor's Afterthoughts Delicious Meaty Pasta Sauce
RecipesHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH Recipe 1: Pork
BologneseThis dish is superb when served with some cooked penne and a generous portion of
grated parmesan. Serve this with some crusty bread and a glass of your favourite wine.Total
Prep Time: 15 minutesServing Sizes: 4Ingredient List:3 slices finely chopped bacon1 finely
chopped small onion1 finely chopped medium carrot1 finely chopped celery stalk32 ounces
ground pork2 ounces tomato paste8 ounces dry white wine10 ounces whole milk, divided28
ounces tomato sauce16 ounces chicken broth, reduced sodium1 bay leaf5 sprigs fresh
thyme2/3 ounce salt½ tsp. ground pepperCooked penneGrated Parmesan to taste for
garnishHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHInstructions:Cook bacon in a large
stockpot on medium heat for 5 minutes until fat is released.Stir in onion, carrot and celery and
cook for 6-8 minutes until tender.Increase heat to medium high and add pork. Cook for 7



minutes, breaking up large chunks until browned evenly.Stir in paste and cook for 4 minutes until
pork is completely coated.Stir in wine and cook for 5-10 minutes until ¾ of liquid evaporates.Add
8 ounces of milk and cook until reduced by ½.Stir in tomato sauce, chicken broth, bay leaf,
thyme, salt and pepper and simmer for 1 hour.Add the rest of the milk and stir well.Serve sauce
over cooked pasta with grated parmesan.Recipe 2: Crock-Pot Spaghetti SauceWhether
slow cooked overnight or within a few hours, this spaghetti sauce is tasty and addictive. Serve
this recipe over a bed of whole wheat spaghetti with a generous portion of parmesan and
oregano.Total Prep Time: 25 minutesServing Sizes: 12Ingredient List:

Recipe 30: Slow Cooker BologneseAbout the AuthorAuthor's Afterthoughts Delicious Meaty
Pasta Sauce RecipesHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH Recipe 1: Pork
BologneseThis dish is superb when served with some cooked penne and a generous portion of
grated parmesan. Serve this with some crusty bread and a glass of your favourite wine.Total
Prep Time: 15 minutesServing Sizes: 4Ingredient List:3 slices finely chopped bacon1 finely
chopped small onion1 finely chopped medium carrot1 finely chopped celery stalk32 ounces
ground pork2 ounces tomato paste8 ounces dry white wine10 ounces whole milk, divided28
ounces tomato sauce16 ounces chicken broth, reduced sodium1 bay leaf5 sprigs fresh
thyme2/3 ounce salt½ tsp. ground pepperCooked penneGrated Parmesan to taste for
garnishHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHInstructions:Cook bacon in a large
stockpot on medium heat for 5 minutes until fat is released.Stir in onion, carrot and celery and
cook for 6-8 minutes until tender.Increase heat to medium high and add pork. Cook for 7
minutes, breaking up large chunks until browned evenly.Stir in paste and cook for 4 minutes until
pork is completely coated.Stir in wine and cook for 5-10 minutes until ¾ of liquid evaporates.Add
8 ounces of milk and cook until reduced by ½.Stir in tomato sauce, chicken broth, bay leaf,
thyme, salt and pepper and simmer for 1 hour.Add the rest of the milk and stir well.Serve sauce
over cooked pasta with grated parmesan.Recipe 2: Crock-Pot Spaghetti SauceWhether
slow cooked overnight or within a few hours, this spaghetti sauce is tasty and addictive. Serve
this recipe over a bed of whole wheat spaghetti with a generous portion of parmesan and
oregano.Total Prep Time: 25 minutesServing Sizes: 12Ingredient List:

Recipe 30: Slow Cooker BologneseAbout the AuthorAuthor's Afterthoughts Delicious Meaty
Pasta Sauce RecipesHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH Recipe 1: Pork
BologneseThis dish is superb when served with some cooked penne and a generous portion of
grated parmesan. Serve this with some crusty bread and a glass of your favourite wine.Total
Prep Time: 15 minutesServing Sizes: 4Ingredient List:3 slices finely chopped bacon1 finely
chopped small onion1 finely chopped medium carrot1 finely chopped celery stalk32 ounces
ground pork2 ounces tomato paste8 ounces dry white wine10 ounces whole milk, divided28
ounces tomato sauce16 ounces chicken broth, reduced sodium1 bay leaf5 sprigs fresh
thyme2/3 ounce salt½ tsp. ground pepperCooked penneGrated Parmesan to taste for



garnishHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHInstructions:Cook bacon in a large
stockpot on medium heat for 5 minutes until fat is released.Stir in onion, carrot and celery and
cook for 6-8 minutes until tender.Increase heat to medium high and add pork. Cook for 7
minutes, breaking up large chunks until browned evenly.Stir in paste and cook for 4 minutes until
pork is completely coated.Stir in wine and cook for 5-10 minutes until ¾ of liquid evaporates.Add
8 ounces of milk and cook until reduced by ½.Stir in tomato sauce, chicken broth, bay leaf,
thyme, salt and pepper and simmer for 1 hour.Add the rest of the milk and stir well.Serve sauce
over cooked pasta with grated parmesan.Recipe 2: Crock-Pot Spaghetti SauceWhether
slow cooked overnight or within a few hours, this spaghetti sauce is tasty and addictive. Serve
this recipe over a bed of whole wheat spaghetti with a generous portion of parmesan and
oregano.Total Prep Time: 25 minutesServing Sizes: 12Ingredient List:16 ounces lean ground
beef16 ounces lean ground pork1 medium finely chopped onion56 ounces undrained canned
diced tomatoes12 ounces tomato paste16 ounces canned tomato sauce2 bay leaves5 pressed
garlic cloves2/3 ounce dried oregano¼ ounce salt2/3 ounce dried basil1 ½ ounces brown
sugar1 tsp. dried thymeHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHInstructions:In a
large frying pan, cook beef and pork until browned evenly. Drain.Transfer meat to a slow cooker
and stir in the rest of the ingredients. Mix until well combined.Cover slow cooker and cook on low
for 10 hours.Recipe 3: Chicken Bolognese SauceThis chicken Bolognese sauce is superb
when eaten with some spaghetti and shredded parmesan cheese. Serve this with some buttery
garlic bread and steamed vegetables.Total Prep Time: 35 minutesServing Sizes: 4Ingredient
List:1 tsp. olive oil1 finely chopped brown onion1 small finely chopped carrot2 finely sliced celery
ribs2 crushed garlic cloves16 ounces ground chicken24 ounces tomato sauce1 tsp. basil,
dried1 tsp. thyme dried8 ounces roughly chopped flat leaf parsley16 ounces
spaghettiHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHInstructions:Heat oil in a large
skillet on medium heat and sauté onion, celery and garlic in the oil for 8 minutes until tender.Stir
in chicken and cook for 10 minutes until browned evenly.Add sauce, basil, thyme, and ½ the
parsley and stir until fully combined. Bring sauce to a boil.Reduce heat and simmer for 20
minutes.Cook pasta according to package instructions and pour sauce over the pasta when
serving.Recipe 4:        Ultimate Spaghetti Sauce
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