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potato is tender.  Spoon half of the spinach mixture into electric mixer container and process 
until smooth.  Repeat with remaining spinach mixture.  Pour back into electric skillet and stir in 
milk.  Cook over low heat, stirring constantly, until thoroughly heated.  Pour into bowls to serve 
and sprinkle with 1 teaspoon Parmesan cheese.  Makes 6 servings. 
 
 
HOT SPINACH DIP 
 
2 packages frozen spinach, thawed 
1 can cream of celery soup 
10 ounces Monterey Jack cheese with jalapeno peppers, cubed 
 
Thaw spinach.  Combine spinach and soup in saucepan.  Heat over medium heat stirring until 
well blended.  Add cubed cheese and heat mixture until cheese is melted.  Serve hot with whole 
wheat crackers or pita bread.  
 
 
SPINACH QUICHE 
 
1 (10 oz.) package frozen chopped spinach, thawed 
1 unbaked 10" deep dish pie shell 
2 tablespoons margarine 
1 cup diced onion 
1 pound ground beef or Italian sausage 
1 (4 oz.) can mushrooms, drained 
3/4 teaspoon salt 
1/4 teaspoon pepper 
1/8 teaspoon nutmeg 
1 clove garlic 
2 large eggs 
1 cup cream 
1/2 cup grated sharp cheddar or Swiss cheese 
 
Thaw and drain spinach.  Heat oven to 400°.  Prick pie shell and bake 15 minutes.  Remove from 
oven and set aside.  Melt margarine in skillet and sauté diced onions. Add meat and cook until 
brown.  Drain well.  In a bowl mix meat, mushrooms and onion with spinach, salt, pepper, 
nutmeg, and garlic.  Beat eggs with cream and stir into meat mixture.  Pour into pie shell and top 
with cheese.  Turn oven down to 375° and bake 30 minutes until top is speckled brown and 
filling is set. 
 
For more information about the Frederick County Extension Office check out our website 
http://Frederick.umd.edu/   The University of Maryland Extension programs are open to all 
citizens without regard to race, color, gender, disability, religion, age, sexual orientation, marital 
or parental status, or national origin. 
 
Deborah Rhoades, MA, RD, LDN, is a licensed Registered Dietitian and Extension Educator in 
Family and Consumer Sciences. 
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