Sautéed Shrimp and Spinach

Serves 4

This is just the weekday soul kiss everyone can get their head around.  Unless of course you’re not into the soul kiss which means I just took your name off the email list.  That’s right; you will no longer be receiving our recipes, Ice Man. 

Ingredients

4 teaspoons white-wine vinegar

3 shallots minced

2 tablespoons unsalted butter

4 tablespoons Dijon mustard

1 ½ tablespoons of olive oil

1 ½ to 2 pounds of Medium shrimp Cleaned and Deveined: we would love to perform this task for you for free

Salt and Pepper

½ cup of dry white wine

10 ounces of baby spinach

How it’s done

Put shrimp in a shallow glass bowl and season with salt and pepper. In a large skillet, heat oil over medium-high heat. Add shrimp; cook until lightly browned, about 2 to 3 minutes transfer Shrimp to warm plate and cover to keep warm. 

Next add wine to the same pan and deglaze pan and reduce liquid by half. Add minced shallots to same pan; cook over medium heat, stirring occasionally, until soft, about 3 minutes. Stir in mustard and vinegar; cook 1 minute. Remove from heat. Add butter; swirl pan until incorporated. Stir any accumulated shrimp juices into sauce and season to taste. 

In a large bowl, toss spinach with half the mustard sauce. Place shrimp on a serving platter; drizzle with remaining sauce. Serve spinach around the Shrimp.   When I say culinary soul kiss I really mean you giving yourself permission to stop and spontaneously enjoy your loved ones and the creation you put forth. 

