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├── ❤️ The Heart of MyRecipes.One

│    └── Serving Love: The MyRecipes.One Story

│

├── �� The Art of Cooking

│    ├── Mastering the Basics

│    └── Creative Flavor Theory

│

├── �� Recipe Shelves

│    ├── Everyday Recipes

│    ├── The Creator’s Cookbook
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├── �� Stories from Our Table
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│
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│
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│    └── MyRecipes.One Automation Playbook

│

├── �� Community & Collaboration

│    └── Creator Partnerships & Events

│

├── �� Nutrition & Well-Being

│    └── Healing Through Food



│

├── �� Behind the Platform

│    └── Building MyRecipes.One

│

└── �� Legacy of Love

     └── Heritage Kitchen Revival



A simple, flavorful recipe anyone can recreate — ready for copy & paste in the universal
MyRecipes.One format.
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? Classic Spaghetti with Garlic & Olive Oil

# MyRecipes.One Recipe Format v1.0

title: Classic Spaghetti with Garlic & Olive Oil

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 oil 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.


