Spinach

Sauteed with Garlic and Lemon

	Spinach: Sauteed with Garlic and Lemon 


	Our goal was to use the convenient and widely-available bagged baby spinach in a side dish that avoided the watery and soupy mess this type of spinach often produces. We met our goal by microwaving, pressing and chopping the spinach (and then pressing it again) before combining it with flavorful ingredients that added a textural contrast to the spinach. 

Sautéed Spinach with Garlic and Lemon
Serves 4 as a side dish

If you don’t have a microwave-safe bowl large enough to accommodate the entire amount of spinach, it can be cooked in a smaller bowl in two batches. Just reduce the amount of water in the bowl to 2 tablespoon and cook for about 1 1/2 minutes. The spinach can be prepared through step one and refrigerated up to 2 hours in advance. If the spinach is thoroughly chilled before reheating, cook for an additional minute in step 2. 

18 ounces baby spinach, washed (about 16 cups)
1/4 cup water
2 tablespoons extra-virgin olive oil, plus 2 teaspoons for drizzling
4 medium garlic cloves, sliced thin crosswise (about 2 tablespoons)
1/4 teaspoon red pepper flakes
Table salt 
2 teaspoons juice from 1 lemon

1. Place spinach and water in large microwave-safe bowl. Cover bowl with large dinner plate (plate should completely cover bowl and not rest on spinach); microwave on high power until spinach is wilted and decreased in volume by half, 3 to 4 minutes. Using potholders, remove bowl from microwave and keep covered for 1 minute. Carefully remove plate and transfer spinach to colander set in sink. Using back of rubber spatula, gently press spinach against colander to release excess liquid. Transfer spinach to cutting board and roughly chop; return to colander and press second time.

2. Heat 2 tablespoons oil, garlic, and red pepper flakes in 10-inch skillet over medium-high heat; cook, stirring constantly, until garlic is light golden brown and beginning to sizzle, 3 to 5 minutes. Add spinach to skillet, using tongs to stir and coat with oil. Sprinkle with 1/4 teaspoon salt and continue stirring with tongs until spinach is uniformly wilted and glossy green, about 2 minutes. Sprinkle with lemon juice and stir to combine. Drizzle with remaining 2 teaspoons oil and season with salt to taste. Serve immediately.



	

	


