Servings: 4

2 tablespoons unsalted
butter

2 tablespoons canola oil
1/4 cup garlic cloves, thinly
sliced

2 bags (10 ounce ea) fresh
spinach

salt

crushed red pepper

lemon wedges (for garnish)

Easy Sauteed Spinach

All Recipes Magazine - April/May 2021

In a large skillet over medium heat, melt the
butter and canola oil. Cook the garlic until just
beginning to brown, about 2 minutes.

Add the two bags of spinach. Cook, stirring, until
the leaves are wilted, 2 to 3 minutes. (You may
need to add the spinach one bag at atime.)
Sprinkle with salt and crushed red pepper.

Serve with lemon wedges.

Per Servin_}qéexclpdin? unknc
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