a b Y - 7.
#1; /2 30

i W%/ w : ’ ‘ - =
Creamed Spinach osennes
INGREDIENTS DIRECTIONS
* 2 pounds baby spinach, 1. Put half a pound of spinach in salted, boiling

washed and cleaned water; boil for 1-2 minutes.
e 2 Tbsp olive ail 2. Immediately, “shock” the blanched spinach in

a bowl of iced water.

2 aarlic cl nced 3. Drain and squeeze out the excess water. Pu-
° garlic cloves, mince ree in a blend-er. Set aside.

e Salt and pepper. 4. In alarge skillet, cook the shallots and garlic
with oil until translucent.
5. Add the rest of the spinach leaves. Toss and

sauté until wilted. Fold in the spinach puree.
Season with salt and pepper.

l Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.

e 4 shallots, minced
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Creamed Spinach +osenines
INGREDIENTS DIRECTIONS
® 2 pounds baby spinach, 1. Put half a pound of spinach in salted, boiling

washed and cleaned water; boil for 1-2 minutes.
e 2 Tbsp olive oil 2. Immediately, “shock” the blanched spinach in

a bowl of iced water.

2 qarlic dl nced 3. Drain and squeeze out the excess water. Pu-
° garlic cloves, mince ree in a blend-er. Set aside.

e Salt and pepper. 4. In alarge skillet, cook the shallots and garlic
with oil until translucent.

5. Add the rest of the spinach leaves. Toss and
sauté until wilted. Fold in the spinach puree.
Season with salt and pepper.

e 4 shallots, minced

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.




