
Spinach Garlic Soup 

Submitted by apprentice Cheryl Kastanowski 

Ingredients: 

10 ounces fresh spinach, trimmed and coarsely chopped 

4 cups chicken broth 

1/2 cup shredded carrots 

1/2 cup chopped onion 

8 cloves garlic, minced 

1/3 cup butter or margarine 

1/4 cup all-purpose flour 

3/4 cup heavy cream 

1/4 cup milk 

1/2 teaspoon pepper 

1/8 teaspoon ground nutmeg 

Directions: 

In a 5-qt. Dutch oven, bring spinach, broth and carrots to a boil. Reduce heat; simmer 5 

minutes, stirring occasionally. Remove from heat; cool to lukewarm. 

Meanwhile, in skillet, saute onion and garlic in butter until onion is soft, about 5-10 

minutes. Add flour; cook and stir over low heat for 3-5 minutes. Add to spinach mixture. 

Puree in small batches in a blender or food processor until finely chopped. Place in a large 

saucepan. Add cream, milk, pepper and nutmeg; heat through but do not boil. 

+++ 

Chicken Florentine 

Recipe by Giada De Laurentiis from foodnetwork.com 

Ingredients: 



4 boneless, skinless chicken breasts 

salt and freshly ground black pepper 

all-purpose flour, for dredging 

6 tablespoons (3/4 stick) unsalted butter 

2 tablespoons shallots, sliced 

1 tablespoon chopped garlic (or you could substitute the green garlic you received in your 

share!) 

1 1/2 cups dry white wine 

1 cup of whipping cream 

1 tablespoon of chopped, fresh Italian parsley 

2 (10 oz) packages frozen cut-leaf spinach, thawed and drained (or the spinach you received 

in your share!) 

Directions: 

Sprinkle the chicken with salt and pepper. Dredge the chicken in the flour to coat lightly. 

Shake off any excess flour. Melt 2 tablespoons of butter in a heavy large skillet over medium 

heat. Add the chicken and cook until brown, about 5 minutes per side. Transfer the chicken 

to a plate and tent with foil to keep it warm. 

Melt 2 tablespoons of butter in the same skillet over medium heat. Add the shallots and 

garlic and saute until the shallots are translucent, stirring to scrape up any browned bits on 

the bottom of the skillet, about 1 minute. Add the wine. Increase the heat to medium-high 

and boil until the liquid is reduced by half, about 3 minutes. Add the cream and boil until 

the sauce reduces by half, stirring often, about 3 minutes. Stir in the parsley. Season the 

sauce, to taste, with salt and pepper. Add the chicken and any accumulated juices to the 

sauce, and turn the chicken to coat in the sauce. 

Meanwhile, melt the remaining 2 tablespoons of butter in another large skillet over medium 

heat. Add the spinach and saute until heated through. Season the spinach, to taste, with salt 

and pepper. Arrange the spinach over a platter. Place the chicken atop the spinach. Pour the 

sauce over and serve. 

+++ 



Sauteéd Braising Greens with Garlic 

Adapted from The Vegetable Dishes I Can’t Live Without by Mollie Katzen 

Ingredients: 

3 Tbs extra virgen olive oil 

2 medium-sized bulbs garlic, roasted 

8 to 10 cups (packed) braising greens (1#) 

1/2 to 1 tsp minced or crushed garlic 

salt, to taste 

Directions: 

1.  Roast garlic by wrapping peeled garlic cloves in foil, spooning 1 tsp oil into foil packet, 

and roasting for 20-30 min at 325°. 

2. Stem greens if necessary, and leave whole (if small) or coarsely chop (if medium). 

3. Place a large, deep skillet over medium heat.  Add half remaining olive oil, half the greens 

and stir-fry for about 5 minutes.  Stir in half the fresh garlic, spring lightly with salt if 

desired and set-aside. 

4. Repeat step 3 with remaining oil, greens, and fresh garlic.  When greens are wilted and 

fresh garlice mixed in, reduce heat and add the first batch of greens to pan.  Add roasted 

garlic, toss to combine, adding extra oil and salt if desired.  Serve! 
 


