CREAMED SPINACH 

YOU WILL NEED:

4 POUNDS OF FRESH SPINACH, STEAMED

¼ CUP BUTTER 

1-1/2 TBS FLOUR 

2 CUPS HEAVY WHIPPING CREAM

9 OUNCES SHREDDED FONTINA CHEESE (I USED MONTEREY JACK)

8 OUNCES CREAM CHEESE, SOFTENED

1 TSP SALT (I DID NOT USE)

½ TSP GROUND RED PEPPER (I USED FLAKES)

STEAM AND DRAIN SPINACH WELL.  SQUEEZE OUT EXCESS WATER.  PLACE SPINACH IN A LARGE BOWL AND SET ASIDE.  

IN A LARGE SKILLET, MELT BUTTER OVER MEDIUM HEAT. ADD FLOUR, COOK, STIRRING CONSTANTLY, FOR 2 MINUTES.  GRADUALLY STIR IN CREAM, BRING TO A BOIL, REDUCE HEAT AND SIMMER FOR 4 MINUTES, STIRRING CONSTANTLY TILL THICKENED.  ADD CHEESE, SALT AND RED PEPPER.  STIR UNTIL CHEESE MELTS AND MIXTURE IS SMOOTH.  ADD CHEESSE TO SPINACH AND STIR TO COMBINE.  SERVE IMMEDIATELY 

HOWEVER, I PUT IT IN A SHALLOW CASSEROLE DISH, TOPPED WITH A FEW CRUMBLED RITZ CRACKERS AND BAKED IT AT 350 DEGREES FOR LESS THAN 10 MINUTES.  

THIS RECIPE IS FROM PAULA DEEN

NEXT WEEK’S RECIPE:  SHRIMP SPAGHETTI

