
Delectable Spinach Recipes That The Whole
Family Will Enjoy
Spinach is a nutritional powerhouse, packed with vitamins, minerals, and
antioxidants. It's also a versatile ingredient that can be used in a variety of
dishes, from salads to soups to main courses. In this article, we'll share
some of our favorite spinach recipes that are sure to please the whole
family.
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Spinach Salad with Warm Bacon Dressing

This salad is a great way to start a meal or serve as a light lunch. The
spinach is tossed with a warm bacon dressing made with bacon, shallots,
and balsamic vinegar. The salad is then topped with crumbled bacon, hard-
boiled eggs, and Parmesan cheese.
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Ingredients:

1 pound baby spinach

1/2 pound bacon, cooked and crumbled

1/4 cup chopped shallots

1/4 cup balsamic vinegar

1/4 cup olive oil

1/4 teaspoon salt

1/4 teaspoon black pepper

2 hard-boiled eggs, chopped

1/2 cup grated Parmesan cheese

Instructions:

1. In a large bowl, combine the spinach, bacon, shallots, balsamic
vinegar, olive oil, salt, and pepper. Toss to coat.

2. Top with the hard-boiled eggs and Parmesan cheese. Serve
immediately.

Creamy Spinach Soup

This soup is a comforting and delicious way to get your daily dose of
vegetables. The spinach is cooked in a creamy broth made with milk,
cream, and chicken broth. The soup is then pureed until smooth and
served with a dollop of sour cream.

Ingredients:



1 tablespoon olive oil

1 onion, chopped

2 cloves garlic, minced

1 pound baby spinach

4 cups chicken broth

1 cup milk

1 cup cream

1/2 teaspoon salt

1/4 teaspoon black pepper

Sour cream, for serving

Instructions:

1. In a large pot over medium heat, heat the olive oil. Add the onion and
cook until softened.

2. Add the garlic and cook for 1 minute more.

3. Add the spinach, chicken broth, milk, cream, salt, and pepper. Bring to
a boil.

4. Reduce heat to low and simmer for 10 minutes, or until the spinach is
wilted.

5. Puree the soup until smooth using an immersion blender or a regular
blender.

6. Serve the soup hot, garnished with a dollop of sour cream.



Spinach and Ricotta Stuffed Shells

These stuffed shells are a delicious and easy way to get your kids to eat
their spinach. The shells are filled with a mixture of spinach, ricotta cheese,
Parmesan cheese, and herbs. The shells are then baked in a tomato sauce
until golden brown.

Ingredients:

1 package (12 ounces) jumbo pasta shells

1 pound baby spinach

1 cup ricotta cheese

1/2 cup grated Parmesan cheese

1/4 cup chopped fresh basil

1/4 cup chopped fresh parsley

1/4 teaspoon salt

1/4 teaspoon black pepper

1 jar (28 ounces) tomato sauce

Instructions:

1. Preheat oven to 375 degrees F (190 degrees C).

2. Cook the pasta shells according to package directions. Drain and set
aside.

3. In a large bowl, combine the spinach, ricotta cheese, Parmesan
cheese, basil, parsley, salt, and pepper. Mix well.

4. Fill the pasta shells with the spinach mixture.



5. Place the stuffed shells in a baking dish and pour the tomato sauce
over them.

6. Bake for 20-25 minutes, or until the shells are golden brown and the
sauce is bubbly.

7. Serve hot.

Spinach and Artichoke Dip

This dip is a crowd-pleaser and is perfect for parties or game day. The dip
is made with spinach, artichokes, cream cheese, and Parmesan cheese.
The dip is then baked until bubbly and served with tortilla chips, pita bread,
or crackers.

Ingredients:

1 package (10 ounces) frozen spinach, thawed and squeezed dry

1 can (14 ounces) artichoke hearts, drained and chopped

8 ounces cream cheese, softened

1 cup grated Parmesan cheese

1/4 teaspoon salt

1/4 teaspoon black pepper

Tortilla chips, pita bread, or crackers, for serving

Instructions:

1. Preheat oven to 350 degrees F (175 degrees C).

2. In a large bowl, combine the spinach, artichokes, cream cheese,
Parmesan cheese, salt, and pepper. Mix well.



3. Spread the dip into a small baking dish.

4. Bake for 20-25 minutes, or until the dip is bubbly and heated through.

5. Serve hot with tortilla chips, pita bread, or crackers.

These are just a few of our favorite spinach recipes. Spinach is a versatile
ingredient that can be used in a variety of dishes, from salads to soups to
main courses. So next time you're looking for a healthy and delicious way
to cook spinach, give one of these recipes a try.
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