Boursin Creamed Spinach

Ingredients:

1% cup Onion, diced

6 tbsp Flour

3 cups Milk

1% cups Heavy Cream

3 pkg (15 oz) Boursin Cheese

3 pkg frozen chopped Spinach (squeezed)
6 tbsp Parmesan Cheese

3 tsp Lemon zest

1 tbsp Salt

1 tbsp Pepper

1 tbsp Cayenne

1 tsp Nutmeg

3 cups coarse fresh Bread crumbs (6 slices firm white bread)
3 tbsp Butter, melted

3 tbsp Olive oil

Directions:

Preheat oven to 425° & spray baking dish with Pam.

Cook spinach & drain.

Sauté onion in large pot until soft, add flour, cook about 1 minute, gradually
whisk in milk & heavy cream — simmer for about 1 minute, stir in Boursin
cheese gradually until fully incorporated and smooth.

Remove from heat.

Add spinach, Parmesan cheese, lemon zest, salt, pepper cayenne and
nutmeg.

Transfer spinach mixture to prepared baking dish.

Combine bread crumbs, butter, olive oil, salt & pepper to taste.

Top spinach with crumbs, packing them to adhere.

Bake (on foil covered baking sheet) until crumbs are golden and sauce is
bubbling, about 20 — 25 minutes.



