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C Delicious Spaghetti Bread )

READY IN SERVINGS CALORIES

19 ©

8 479 kcal

( SIDE DISH ) ( LUNCH ) ( MAIN COURSE ) ( MAIN DISH )

Ingredients

1 clove garlic minced

0.5 pound ground beef

3 tablespoons olive oil

0.5 cup parmesan cheese grated

13.8 ounce pizza dough refrigerated pillsbury® canned such as

2 cups mozzarella cheese shredded

8 ounce pasta like spaghetti

28 ounce spaghetti sauce
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Equipment

[
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bowl

frying pan
baking sheet
oven

mixing bowl

pot
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Preheat oven to 400 degrees F (200 degrees C).

Heat a large skillet over medium-high heat. Cook and stir beef in the hot skillet until browned
and crumbly, 5 to 7 minutes; drain and discard grease.

Transfer ground beef to a mixing bowl.

Bring a large pot of lightly salted water to a boil. Cook spaghetti in the boiling water, stirring
occasionally until cooked through but firm to the bite, about 12 minutes.

Drain.

Transfer spaghetti to bowl with ground beef and mix in spaghetti sauce and Parmesan
cheese.

Unroll pizza dough onto a baking sheet. Starting with a long edge, cut the 2 outer thirds of the
crust into 1-inch horizontal strips, leaving the center third uncut. Spoon spaghetti mixture

onto the center third from top to bottom.
Spread mozzarella cheese over the spaghetti mixture.

Braid the dough strips over the filling by pulling a dough strip across the filling and pulling
another strip from the opposite side over the first strip. Pinch strips together and continue to
braid until the filling is covered with braided dough.

Mix garlic into olive oil in a small bowl.
Brush olive oil mixture over the top of the bread.

Bake in the preheated oven until the filling is hot and the crust is golden brown, 25 to 30

minutes.

Serve cut in slices.



Nutrition Facts
N

I proTEIN 17.92% [ FAT 39.53% CARBS 42.55%

Properties
Glycemic Index:18, Glycemic Load:10.41, Inflammation Score:-6, Nutrition Score:13.893913170566%

Flavonoids
Luteolin: 0.0Tmg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg Myricetin: 0.0Img, Myricetin: 0.01mg,
Myricetin: 0.0Tmg, Myricetin: 0.0Img Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0Img

Nutrients (% of daily need)

Calories: 478.58kcal (23.93%), Fat: 21.17g (32.57%), Saturated Fat: 8.05g (50.29%), Carbohydrates: 51.28g (17.09%),
Net Carbohydrates: 48.14g (17.51%), Sugar: 7.62g (8.46%), Cholesterol: 47.69mg (15.9%), Sodium: 1129.69mg
(49.12%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 21.6g (43.2%), Selenium: 29.77ug (42.52%),
Phosphorus: 264.48mg (26.45%), Calcium: 222.33mg (22.23%), Vitamin B12: 1.33ug (22.16%), Manganese: 0.39mg
(19.45%), Zinc: 2.9mg (19.3%), Iron: 3.38mg (18.77%), Vitamin E: 2.42mg (16.12%), Vitamin B3: 2.7mg (13.5%), Vitamin
A: 673.01lU (13.46%), Potassium: 468.79mg (13.39%), Vitamin B2: 0.22mg (13.22%), Fiber: 3.14g (12.55%), Vitamin B6:
0.25mg (12.46%), Copper: 0.22mg (11%), Magnesium: 42.61mg (10.65%), Vitamin C: 7.06mg (8.56%), Vitamin K:
7.23ug (6.89%), Vitamin B5: 0.63mg (6.33%), Vitamin B1: 0.07mg (4.82%), Folate: 18.36ug (4.59%), Vitamin D:
0.17ug (1.14%)



