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A qulck- buttery vegetable side dish
packed wzth color and fresh herb ﬂavor

 INSTRUCTIONS:

o Heat a large skillet over medium heat.

m_ Fo e . @ Add the butter and let it melt.
\ © Stir in the minced garlic and cook for
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2 - 8 oz. bags fresh baby spinach ; about 30 seconds until fragrant.
o * 1/2 red bell pepper, sliced or diced @ Add the sliced peppers and sauté for 5—~7 minutes
ﬁ;, e : until slightly softened but still colorful.

1/2 yellow bell pepper, sliced or diced
@ Sstir in the dill, salt, black pepper, and optional paprika.

@ Add the baby spinach a handful at a time,
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1/2 orange bell pepper, sliced or diced
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3 tablespoons butter

! stirring until wilted.
‘ * 3-4 garlic cloves, minced : @ Sprinkle in the fresh parsley and toss
: ¢ 1 teaspoon dried dill everything together.
: (or 1 tablespoon fresh dill) Q Cook another 1-2 minutes, then serve warm.
e 2 tablespoons fresh parsley, chopped | e———— e
e Salt & pepper to taste /é\éﬁ"
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Grilled chicken « Steak * Pasta « Rice * Roasted potatoes.

(2&W/ pinch of paprika or OPTIONAL ADD-INS:
red pepper flakes for extra flavor. ' % Al

Parmesan cheese * Mushrooms ¢ Onions
Lemon juice * Crumbled feta cheese.




