
Creamed Spinach 
Serves 4 as part of a larger buffet 

Cooking fresh spinach never fails to kill my spirit.  A bountiful bowl of fresh spinach cooks down 
to practically nothing leaving even the most optimistic cook a bit discouraged.  While I always 

promote fresh over frozen, spinach is my one exception.  10 ounces of frozen spinach is the 
equivalent of 1 1/2 lbs of fresh spinach after cooking and requires far less prep on the part of the 

cook.  Don’t feel guilty about taking the shortcut. 

If cooking for a crowd, double, triple, or quadruple this recipe.    

1 1/2 lbs fresh spinach or 10-ounces frozen  
1 1/2 tablespoons unsalted butter  
1/4 cup finely chopped yellow onion  
1 large garlic clove, minced  
1 1/2 tablespoons all purpose flour  
3/4 cup heavy cream or half and half  
1/3 cup grated Parmesan cheese, more for garnish  
Grated whole nutmeg, to taste 
Salt, to taste 
Freshly ground black pepper, to taste 
 
If using fresh spinach, wash the spinach and allow to dry.  Remove and discard the 
stems.  Place a steamer rack over water in a large Dutch oven and bring the water to a 
boil.  Add the spinach to the steamer rack and cover the pot for about 1 minute or until 
the spinach has wilted.   Remove the spinach from the pot and drain well.    

If using frozen spinach, cook according to package directions and then drain well.  

Cooking tip: To drain spinach easily, place the spinach atop a dinner plate and then set 
another plate on top of it (both plates right side up like you would stack them in a 
cabinet).  Firmly press the plates together and tilt them over a sink to allow excess 
liquid to drain.   

In a 12-inch skillet or medium saucepan, melt the butter over medium heat.  Add the 
onion and cook until soft, about 3 to 5 minutes.  Stir in the garlic and cook until 
fragrant, about 30 seconds.   Sprinkle the flour over the butter and onions and stir to 
combine.  Cook, stirring constantly, for one minute.   

Add the heavy cream and bring to a strong simmer.  Simmer for about 1 minute until 
the mixture thickens.  Stir in the parmesan cheese and drained spinach.  Season to taste 
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with the nutmeg, salt and freshly ground black pepper.  Garnish with a little more 
freshly grated parmesan and serve immeditely.  Enjoy! 
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