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Spinach, Mushroom and Lentil Salad
2 cups organic spinach 
1 small corn 
1/2 cup, sliced mushrooms 
1/4 cup lentils 
1 tbsp Balsamic Vinegar 
2 tbsp Olive Oil 
Salt & Pepper to taste

1. Cook the corn in boiling water for 10 min. Rinse with cold water. Scrape the corn
kernels by using a sharp kitchen knife and a cutting board.  2. Meanwhile, cook lentils
with some salt in boiling water for 20 min or until done. Rinse with cold water.  3. To
make the vinaigrette, mix olive oil and balsamic vinegar with some salt and pepper.
Whisk them together thoroughly.  4. Combine spinach, chopped mushrooms, cooked
lentils and corns. Pour the vinaigrette over the salad and toss before serving.

Sauteed Spinach with Garlic

1 1/2 pounds baby spinach leaves
2 tablespoons good olive oil
2 tablespoons chopped garlic (6 cloves)
2 teaspoons kosher salt
3/4 teaspoon freshly ground black pepper
Lemon
Sea or kosher salt, optional

1. Rinse the spinach well in cold water to make sure it's very clean. Spin it dry in a
salad spinner, leaving just a little water clinging to the leaves. 2. In a very large pot or
Dutch oven, heat the olive oil and saute the garlic over medium heat for about 1
minute, but not until it's browned. Add all the spinach, the salt, and pepper to the pot,
toss it with the garlic and oil, cover the pot, and cook it for 2 minutes. Uncover the
pot, turn the heat on high, and cook the spinach for another minute, stirring with a
wooden spoon, until all the spinach is wilted. Using a slotted spoon, lift the spinach
to a serving bowl and top with a squeeze of lemon and a sprinkling of sea or kosher
salt. Serve hot.

Spinach Smoothie
tastes sort of like sweetened iced tea

2 handfuls baby spinach
1 1/2  tbsp honey
ice

Blend all ingredients in a blender until smooth. serves 1

Spinach Risotto recipe

1 package (10 oz) of frozen chopped spinach
3 cups of chicken broth
1 cup of water
1 cup of onion, finely chopped
2 tablespoons of olive oil
1 cup of long grain rice
1/3 cup of dry white wine
1 teaspoon of Pernod (optional)
Salt and black pepper, to taste
1/2 cup of freshly-grated Parmesan cheese

1. Cook the spinach according to the instructions on its packaging and drain well. 
2. Allow the spinach to cool completely and squeeze dry. 
3. In a saucepan, bring the chicken broth and water to a simmer and keep at a bare
simmer. 
4. In a large saucepan, cook the onion in the olive oil over moderately low heat, stir-
ring, until softened. 
5. Add the rice, stirring until each grain is coated with oil. 
6. Add the dry white and cook, covered, over moderately high heat, stirring, until the
wine has been absorbed. 
7. Add about 3/4 cup of simmering broth and cook over moderately high heat, stirring
constantly, until the broth is absorbed. Continue adding broth, about 3/4 cup of at a
time, cooking, stirring constantly and letting each addition be absorbed before adding
the next, until about half of broth has been added. Reduce the heat to moderate if
needed to keep the risotto at a strong simmer. Keep adding broth until the rice is ten-
der and creamy looking but still al dente (about 18 minutes). 
8. Stir the spinach and Pernod into the rice and add salt and pepper to taste. 
9. Remove the pan from heat and stir in half of the grated Parmesan. 
10. Serve risotto with the remaining Parmesan.

Easy Hot Spinach Dip recipe

9 oz (1 packet) of frozen organic spinach
8 oz (1 packet) of organic cream cheese
2 garlic cloves, minced
1 teaspoon of salt

1. Cook the frozen spinach according to directions on its packaging, with the garlic.
Drain thoroughly. 2. Add the cream cheese and salt. 3. Cook over a low heat until
heated through. 4. Serve hot with crackers.
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