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This recipe makes use of Riverside’s farm-fresh spinach.
Ingredients

· 8 oz uncooked pasta
· 3 tablespoons butter
· 2 cloves garlic, minced
· 5-6 cups packed baby spinach
· 1/2 cup grated Parmesan cheese
· [bookmark: _GoBack]Salt and freshly ground black pepper, to taste

Directions

1. Add the pasta to a large pot of boiling salted water and cook until al dente. Drain the pasta, reserving 1/2 cup of the pasta water. Set pasta aside.
2. Using the same pot, melt the butter over medium heat. Add the garlic and cook for 2-3 minutes. Add in the pasta and spinach. Gently toss and cook until spinach leaves are wilted. If the pasta starts to dry out, add in some of the reserved pasta water. We usually add about 1/3 cup. Stir in 1/4 cup of the Parmesan cheese and toss until combined. Season with salt and freshly ground black pepper, to taste.
3. Pour pasta into a large bowl. Garnish with additional Parmesan cheese and serve immediately.
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