Uploaded to VFC Website
»» January 2013 ¢« <4

This Document has been provided to you courtesy of Veterans-For-Change!
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Veterans-For-Change

Veterans-For-Change is a 501(c)(3) Non-Profit Corporation
Tax ID #27-3820181

If Veteran’s don’t help Veteran’s, who will?

We appreciate all donations to continue to provide information and services to Veterans and their families.

https://lwww.paypal.com/cqgi-bin/webscr?cmd=_s-xclick&hosted button id=WGT2M5UTB9A78

Note: VFC is not liable for source information in this document, it is merely
provided as a courtesy to our members.
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Wilted Spinach with Olives

Total Time: 20 mins

Ingredients
% cooking spray
% 3 tablespoon olives, Kalamata, pitted, about 12
% 8 cup(s) spinach
% 1 ounce(s) cheese, feta, crumbled

Preparation
1. Coat an unheated large nonstick skillet with nonstick cooking spray. Preheat over medium heat. Add
olives. Cook for 3 minutes, stirring occasionally. Remove olives from skillet; set aside. Increase heat
to medium-high. Add spinach and/or mustard greens to skillet, adding gradually if necessary. Cook for
1 to 2 minutes or just until wilted, tossing occasionally with tongs or 2 wooden spoons. Transfer to a
serving platter. Top with olives and feta cheese.
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