Spinach ‘n’ Onions

Need one large saute pan with lid

2 or 3 bricks of frozen chopped spinach

1 big red or yellow onion or 2 medium onions or 3 small onions.  Or to taste.

butter

olive oil

salt 

adobo powder

garlic powder

pepper

cayenne pepper or indian crushed red pepper (Amir’s)

paprika

saffron (optional)

white wine (optional)  Pinot griggio, sauv blanc, rhine, chardonnay etc.

Put a little olive oil along w/ a tbsp of butter in the pan on med to med high heat.  Cut up onions and saute the onions until they caramelize a bit.  Probably about 5 mins. Salt the onions just a little about half way.  Add a little white wine to deglaze the pan.  Reduce til wine disappears and then add the 2 or 3 frozen bricks of spinach.  Move the onions to the outside of the pan before putting in the spinach.  Cover the pan, jack the heat to high, and let the spinach  unthaw.  Probably about 5-8 mins.  Take the lid off after 5 and check it.  Poke around at the spinach to break it up so things go a little faster.  Put the lid back on and let it ride until the spinach is totally thawed and no hard chunks remain.  Take the lid off, reduce heat back to med, med-low.  Add a pretty hefty shot of adobo powder, a pretty hefty shot of garlic powder, a decent shot of salt, a little pepper, cayenne to taste, a little paprika and stir in the spices.  Keep cooking on med to med-low until all liquid disappears.  Right before serving add another tbsp of butter and stir in until it melts.  

Or if using saffron, melt that last tbsp of butter in another pan and put the saffron in with the butter while it’s melting.  Then pour onto spinach and stir in.  Taste right before serving, it might need a touch more salt.  

That’s it, really easy, and super yummy.

Optional mods:  If you really want a high cal shot, then add a cup of sour cream and a cup of ricotta cheese right at the end.  

