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Are you a spaghetti lover looking to make more enticing meals with this much-loved ingredient?
Or maybe you just want to improve your cooking skills? If you have answered yes to any of these
questions, you have come to the right place.Most of us know of at least one spaghetti dish, and
in the majority of households, that’s spaghetti Bolognese! As delicious as it is, I sure got bored of
having it every Friday night. The good news is that there is so much more you can make with
spaghetti, here is a sneak peek into some of the mouth-watering meals you will have access to:•
Garlic mushroom and spicy spaghetti• The best spaghetti carbonara• Red wine flavored
spaghetti with goat cheese• Capers and salmon with runner bean spaghetti• Spaghetti and
fennel medley• And much moreYou are going to be amazed at the wide range of spectacular
recipes you can make with spaghetti; so, don’t delay, click on the buy button today and purchase
your copy of: “Spectacular Spaghetti Recipes: A Unique Cookbook for Spaghetti Lovers.”



Spectacular Spaghetti RecipesA Unique Cookbook for Spaghetti LoversByHeston
BrownCopyright 2021 Heston BrownAll rights reserved. No part of this Book should be
reproduced by any means including but not limited to: digital or mechanical copies, printed
copies, scanning or photocopying unless approval is given by the Owner of the Book.Any
suggestions, guidelines or ideas in the Book are purely informative and the Author assumes no
responsibility for any burden, loss, or damage caused by a misunderstanding of the information
contained therein. The Reader assumes any and all risk when following information contained in
the Book.Thank you so much for buying my book! I want to give you a special gift!Receive a
special gift as a thank you for buying my book. Now you will be able to benefit from free and
discounted book offers that are sent directly to your inbox every week.To subscribe simply fill in
the box below with your details and start reaping the rewards! A new deal will arrive every day
and reminders will be sent so you never miss out. Fill in the box below to subscribe and get
started!Table of ContentsIntroductionAwesome Spaghetti BologneseThe Best Spaghetti
Carbonara RecipeMeatballs and Green SpaghettiGarlic Mushrooms and Spicy
SpaghettiSpaghetti and Fennel MedleyLemon Nutty Chicken and SpaghettiVongole Spaghetti
AlleSardines and SpaghettiLemon Spaghetti MedleyCreamy Mushroom, Leek, Ham and
Spaghetti DishGenovese SpaghettiPuttanesca Spaghetti with Spinach and Red BeansSpaghetti
ClassicFennel and SpaghettiSpaghetti Sun blushOmelette Spaghetti StyleLemon Spaghetti with
Broccoli and TunaCapper, Tuna and Chili SpaghettiSpaghetti with Fried Chorizo and Avocado
SauceSpaghetti and Aubergine MilaneseTarragon Flavored Spaghetti with Roasted Cherry
TomatoesRed Wine Flavored Spaghetti with Goat CheeseSpinach Pesto with Sausage
SpaghettiCapers and Salmon with Runner Bean SpaghettiRoast Cauliflower Pesto and
SpaghettiChunky Tapenade and SpaghettiCaper, Lemon, Kale and Mackerel SpaghettiSummer
SpaghettiConclusionAbout the AuthorAuthor's AfterthoughtsIntroductionWhen most people
think of spaghetti, the thought that comes to mind is that it’s a well-loved Italian dish, and this is
correct; however, there is a lot more to spaghetti than you could ever have imagined. Here are
some fun facts about this delicious pasta.• History suggests that the Chinese started eating
spaghetti as early as 5,000 B.C.• National spaghetti day is on 4th January.• Not all pasta
is made from wheat products; some are made from ingredients such as bran, corn, and
barley.• The first pasta makers shop was opened in Brooklyn, USA, in 1848. His great-
grandchildren are still pasta makers to this day.• Using a spoon and a fork to eat spaghetti
does not originate from Italy, it came from the Americans.• Spaghetti was eaten for
thousands of years before anyone decided to add tomatoes to the equation. This did not happen
until after 1519, when the Spanish explorer Cortez brought tomatoes into Europe from
Mexico.• It is not surprising that Italy eats the most amount of pasta per year. But the
Northwest African country Tunisia eats the second most amount of pasta in the world.Now that
you have a bit of context about spaghetti, it’s time to start making some of these delightful



recipes.Bon Appetite!Awesome Spaghetti BologneseThis awesome spaghetti Bolognese recipe
is super simple to make; this classic chilli and meaty dish is ready in less than 2
hours.Preparation Time: 1 Hour 50 Minutes/Serves: 6 ServingsIngredients for the Spaghetti500
grams of minced beef3 finely chopped sprigs of rosemary2 finely chopped cloves of garlic2
finely chopped and trimmed carrots2 finely chopped medium onions4 pieces of finely chopped
streaky smoked bacon1 tablespoon of olive oilIngredients for the Bolognese Sauce6 cherry
tomatoes cut in half125 ml of red wine1 finely chopped red pepper, seeds removed1 beef stock
cube2 fresh bay leaves1 teaspoon of fried oreganoBasil leaves some chopped and some left
whole for garnish2 cans of plum tomatoesServing IngredientsCrusty bread400 grams of
spaghetti75 grams of grated parmesan cheeseDirections:1. Heat the olive oil in a large
saucepan over medium temperature.2. Fry the bacon for 10 minutes until it turns crispy and
golden brown in color.3. Turn the heat down to low and add the rosemary, garlic, celery sticks,
carrots and onions. Stir the ingredients until the vegetables are soft.4. Turn the heat back up to
medium and add the minced beef, cook for 5 minutes until it turns brown.5. Add the tins of
tomatoes, , cherry tomatoes, red wine, red chili, beef stock cube, tomato puree, bay leaves,
oregano, and the chopped basil.6. Allow the mixture to boil and then put a lid on the pan, reduce
the heat and leave it to simmer.7. Add the Parmesan cheese, stir to combine.8. Cook the
spaghetti according to the instructions on the packet.9. Once the spaghetti is cooked, drain and
divide it onto plates.10. Top with the Bolognese sauce, grated parmesan cheese, the basil
leaves and serve with the crusty bread.The Best Spaghetti Carbonara RecipeThis cheesy pasta
meal is a favorite in Italian culture. You will love it just as much as they do.Preparation Time: 30
Minutes/Serves: 4 ServingsIngredients:50 grams of unsalted butterSalt and pepper2 cloves of
garlic, left whole and peeled350 grams of spaghetti3 large eggs50 grams of parmesan cheese,
grated50 grams of pecporino cheese, grated100 grams of pancetta, finely chopped
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Pamela G., “Variety of flavors. My complaint is the measurements are in grams. There are also
some items in the ingredients that I never heard of. Otherwise there is a wide selection of recipes
to choose from.”

The book by Heston Brown has a rating of  5 out of 4.5. 8 people have provided feedback.
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