Amoumt Measurs Inovredient - Freparation Method

tablaspoons  unsalisd butisr
lavros shallot - minoed
tahlespoon all-purposs Flour
= Ralf arnd half

R T S kX

1 O froren spinach -~ thawed and sguserd dry
2 oLinEE parmasan chesss - arabed
=alt arnd peppar
g teaspoon g midstard
LA tesspoon ayond nutmes
1 pirnch LS
wans ol Sprau
= laros 2y
Foliast oven o middls position ardd haat oven to 580 degress,

Falt buther inomecdiom Saucepan over nedivm hast, Bodd shallob srdd cook, stivving oocasionally,
urkil softensd, sbout 2 minobes. Stiv in flowr snd cook, stiveing oconstantly for 1 minubs,
Gradually whisk in half and balfs breing micbors o bodl, whisking constantly. Simmear, whisking
fraegusntly, until thickernsd, 2 fto 3 minutes. Esmowve pan from hest and stiv in spinach,
parmasan, 204 fEpnosalt, U2 fsen pepper, mustasrd, nutmes and cagenns.

Lighily sprayg & & oF ramebins with oil spray. Bwvenly divide filling. Push filling 4 inch up
zides of ramskins to oreate U8 inch thick laysr. Shape remianing Tilling into 1.5 inch mound,
making indentation to hold golk. Flace in bekino dish and bake about 7 ominutes to breown,
vobating halfuay throush.

Crack sgos into individusl cups or bowls., Pour golks into hot ramekins. Liahtly sprag amd
sprkinkle with salt. Cook another &8 minotes,

Femowvs arndd cool on rack for aboot 10 mirotes, Yollks shoold sl be rurr.



