Creamed Spinach with Caramelized Onions and Applewood Smoked
Bacon
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Recipe by: Laura Vitale
Serves 4-6

Prep Time: minutes
Cook Time: minutes

Ingredients

__ Y b of Applewood Smoked Bacon,
chopped

1 Large Onion, thinly sliced

___1 Clove of Garlic, minced

__ 2100z Boxes of Frozen Spinach, defrosted
and all the water ringed out

__ 2 Thsp Unsalted Butter

___8 0z Philadelphia Cream Cheese
__1 cup Half and Half

__Salt and Pepper, to taste

__Yatsp Fresh Grated Nutmeg

1) Preheat a large heavy bottom nonstick
pan on medium heat.

Add the bacon and cook until golden brown
and crispy, about 4 to 5 minutes.

2) Remove the bacon from the pan and
add the butter and onions. Turn the heat to >
low and cook the onions for 10 to 15
minutes or until the onions are golden
brown and caramelized.

3) Turn the heat up to medium and add the
heavy cream, garlic and the cream cheese to the onions. Cook for 2
minutes.

4) Add the spinach and bacon in the cream cheese mixture and season
with the nutmeg and salt and pepper.

5) Turn the heat back down to low and cook all together for 8 to 10
minutes or until the mixture is hot and bubbly!

Serve immediately because its too scrumptious to wait another second!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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