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Here’s how the library flows visually:
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? Classic Spaghetti with Garlic & Olive Ol

A simple, flavorful recipe anyone can recreate — ready for copy & paste in the universal
MyRecipes.One format.

# MyRecipes.One Recipe Format v1.0

title: Classic Spaghetti with Garlic & Olive 0il
author: Jen Adamski

prep time: 10 minutes

cook time: 15 minutes

servings: 4

difficulty: Easy

tags: [italian, pasta, vegetarian, quick-meal]

ingredients:
- 12 oz spaghetti
- 4 cloves garlic (thinly sliced)
- 1/3 cup extra virgin olive oil
- 1/4 tsp red pepper flakes
- salt & pepper to taste

- fresh parsley for garnish

instructions:
1. Cook spaghetti until al dente. Drain and reserve 1/2 cup pasta water.
2. In a skillet, warm olive o0il and garlic until fragrant.
3. Add red pepper flakes, toss pasta, and mix with reserved water.
4

. Season, garnish, and serve warm.

notes: >
Great with grilled vegetables or a squeeze of lemon.

Pair with a crisp white wine.



