
Shrimp and Sauteed Spinach
If you know how to cook shrimp, consider yourself lucky! Many
people don’t know the right way to prepare it. Check out this
recipe, I hope you’ll like it.

You’ll Need

1 pound of cleaned, deveined shelled large shrimp.
2 ½ tbsps of olive oil.
1 ½ tbsps of simply Asia sweet ginger garlic seasoning.
¼ cup of dry white wine.
3 cups of fresh spinach.

How to:

Heat 1 tbsp of olive oil in a medium skillet.

In a bowl, mix together the shrimp, 1 tbsp of olive oil and
the sweet ginger garlic seasoning. Toss to coat.

Sautée the shrimp in the hot skillet, once cooked turn opaque.
Pour in wine to quickly buble and deglaze the skillet. While
stirring, scrap the delicious brown bits on the bottom.

Place the shrimp in a small bowl and cover to keep warm.

Add ½ tbsp of olive oil to the skillet and toss in the
spinach, constantly stirring until the leaves are wilted.

Fold the shrimp over the spinach and heat through.

Bonne Appétit!

Simple, easy and delicious! This shrimp and sauteed spinach is
just amazing. With a nice salad aside, there’s nothing I’d
want more!
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