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Fas'L andl [iasv Cs"u"amed Spi n ach
tl
il

2 toaspoons olive oil
;t (16 ounce) bags fresh sPinach

salt and freshly ground btack pepper to taste

1 pinch cayenne PePBer, or to taste

I pinch freshlY grated nutnreg

2

3

i rnnr ed i atelv.

Ready ln

35m

1 tablespoon butter
2 tabtespoons nrinced shallot

3/4 cup heavY whiPPing creain

1 teaspoon freshty grated lemon zest

2 tabtespoons finely slrredded Parmigiano-Reggiano

cheese loptionat)

Winn-Dixie

Marketptace"
340 S State Road 434

ALTAMONTE SPRINGS, FL

32714

l-"]irections

1 Pour otive oit into a large soup heat, add spinach, arrd cover' Cook for 1 minute' uncover' ano

tightiy stir untit mostof the tea and wilted, about2 minutes. Quickty drain spinach in.a strainer

and iransfer to a plate lined wi ls. c nce coolenough to handle, sqtleeze as iTuch Liquid from

d and coarselY choP'

mall bow[.
and stir shaltot in the hot butter untiljust barety

re into shaltot mixture and pour in cream' Raise heatto

t 5 mlnutes. stir in Lemon zest.

skitlet. Cook and stir untiI spinach is heated through an0

coated, about 2 mjnutes. stir parmigiano-Reggiano cheese into spinach until thoroughty combined; serve

Prep Coc,k

f5m /Um

Recipe By: Chef John

,,This is a tiitle easier, a tittte quicker, a littte more contemporary, and l:elieve it or not, a little tighterthan traditional

cr ea med spinach. Have att you r ingre'dients ready to go ahead of tinre. lt's a classic steak sicle dish '"

lrrgred ients
PomPeiaul Olilre Ctit

' Extra virglr|

Buy 1 Get 1 [:rrler -

expires in a daY


