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Spinach Recipes
Spinach Vegetable Dip
1 pkg. dry vegetable soup mix
1 Cup low-fat mayonnaise
1 Cup fat-free sour cream
1 Cup plain yogurt
10 oz. frozen spinach, uncooked, drain well and 
  chop
minced onion, optional
Mix and refrigerate several hours before serving.
Spinach Casserole
2 pkgs. frozen chopped spinach, 10 oz. each
2 cans mushrooms (4 ½ oz. each, drained)
2 tsp. minced onion
1 clove garlic, minced 
1 tsp. salt

1/8 tsp. pepper

2/3 cup low-fat sour cream

2 Tbsp. milk

2 Tbsp. butter, softened

Preheat oven to 325°.  Thaw spinach, squeeze to drain well.  Mix spinach with remaining ingredients; spoon into an ungreased 1-quart casserole.  Cover and bake 40 to 50 minutes.  Serves 6.
Creamed Spinach

2 cups chopped, cooked spinach, drained
2 tsp. finely minced onion

1 tsp. salt

dash nutmeg

1 cup evaporated milk

1 Tbsp. butter

1 hard-cooked egg, sliced

Heat spinach in saucepan; add onion, salt, nutmeg, milk, and butter.  Mix well and heat through.  Spoon onto serving dish and top with hard-cooked egg slices.  Serves 4.

Spinach Squares

3 (10 oz. each) packages frozen chopped spinach 
½ cup finely chopped onion

2 Tbsp. butter

4 large eggs, beaten

2 cups milk

3 cups soft bread crumbs

2 to 3 cups diced cooked ham (about 12 to 16 oz.)

½ tsp. seasoned salt
Cook spinach according to package directions; drain well.  In a skillet over medium heat, cook onion in the butter until tender.  Combine beaten eggs with milk, bread crumbs, ham, cooked onion, spinach, and seasoned salt.  Spread in an ungreased 12x7x2-inch or 9-inch square baking dish.  Bake at 350° for 40 to 45 minutes, or until set.  A knife inserted into the center should come out clean.  Serve with cheese sauce or melt cheese slices on top.
Spinach Casserole
1 – 10 oz. pkg. frozen spinach, thawed and well  

  drained

salt and pepper

2 – 3 hard cooked eggs, sliced

3 Tbsp. butter

3 Tbsp. flour

¾ tsp. salt

1/8 tsp. paprika

1 ½ cups milk

¼ pound shredded cheddar cheese

2 strips cooked bacon, diced

Place chopped spinach in a greased shallow baking dish; season with salt and pepper then arrange sliced eggs over spinach.  In a saucepan, melt 3 tablespoons butter; blend in 3 tablespoons flour.  Add salt and paprika.  Gradually stir in milk.  Cook, stirring constantly until sauce is thick.  Add shredded cheese and stir until melted.  Pour sauce over spinach and eggs; top with diced bacon.  Bake at 350° for 25 to 30 minutes.  Serves 4 to 6.
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