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Garlic Sautéed Spinach

Ingredients Instructions

e 1%lbspinach 1. Heat Oil: In a large pot, heat olive oil over

medium heat.
e 6 garlic cloves, finely diced

2. Sauté Garlic: Add garlic and sauté until
o 2tbspolive oil fragrant, no more than 1 minute.

e 2tspsalt, more to taste 3. Add Spinach: Toss in the spinach, salt,
and pepper, stir until well coated. Cover
the pot for 2 minutes. Uncover the pot
and turn the heat to high. Continue to
cook, stirring constantly, until spinach is
just wilted, (about 1 minute). Taste and
adjust seasoning as desired.

e 34tsp pepper, more to taste
e 1tbsp butter, unsalted

e 1lemon, quartered

4. Season & Serve: Scoop into bowls, top

with butter and a squeeze of lemon juice.
Serve immediately while hot.




