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nuts over our spinach, and I think it has a lot to d
S do with

people go
layel‘s Of ﬂa

vor. I’ve always kl'lOWl‘l I wanted spinach on Toro Bravo’s men:
J, was one of my favorite vegetables, growing up. I even liked umn
nach becau‘se I had a Popeye obsession. Spinach, raisins, anc{ *m S
jtional dish you find in Spain’s Catalan region, but in Spairi y
¥ oten done usn?g. 1eSS—than—fre§h spl.nach. ‘We use the freshest spinach
o find, and ra-1sms we reconstm-lte in Basqfle cider (shout-out to Ryan
e for thinking th.at L.lp) t'hat glve.s the spinach that funky, yeasty
ping that I love. We'ﬁnlsh it .Wlth a drlzzlhe of mugolio, which Alex, my
o from Provvista S'pec1a1ty Foods, introduced r.ne to. I’'d never heard
of mugolio before: It’s a pinecone idl syt that’s a little pricey—$25 for a
3.6 ounce pottle—that tastes like piney maple syrup. It’s the magic in this

dish. You could omit it, of course, but it’s not going to be the same.
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* CUp Basque cider |

dry, local Cider)

1 tablespoon olive oil
1 tablespoon butter
S cloves garlic, thinly sliced

1 pound spinach, trimmed and rinsed
Salt and pepper
Ya cup pine nuts, toasted

Vs lemon, juiced

+ a medium sauté

to the pans, then add the salt

2 teaspoons mugolio (You can
order this online. ¥'l| set you back
$25 for one small jar. Once we've
used all of the mugolio, we use the
cute little jars as cream pitchers at

Tasty n Sons.)
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medium—high heat and coO :
he raisins S dlcider tor about and pepper. You know youre
b r' tes, until the cider doing it right when you hear 5. Turn off the heat and add the
10 minute ’R move from heat. the spinach crackle from the toasted pine nuts, reconstituted
T : heat when you add it. 1f you only and cooked raisins, and lemon
té pans OVer use one sauté pan, make sure juice and let the residual heat
A i Sau'tilphalf of the it is very large; otherwise your of the pan finish cooking the
medlur‘rll hecelltbw‘iter in each. Let spinach will drown in its juices spinach.
olive oil and bu . ;
- and get musiy- . : ;
them bubble and ]'US’[ start t;J' : 6. Tong the spinach \_?ﬁ.o a sieve 10
o beiore i 4. Use tongs to move the spinach drain off the remaiming we&et
. il it ] he spinach Onto
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don’t want to get
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1 minute, until you just s

smell it.
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slightly wilted.
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mugolio oVer the top.
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