fresh spinach dip
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Once you try this homemade Fresh Spinach Dip, you will never use packaged soup mixes or buy store-bought again!  Creamy and smooth, loaded with fresh vegetables and flavor, this is one of our favorite dips all year around!
INGREDIENTS:

20 oz. fresh baby spinach

2 tablespoons olive oil
2 tablespoons butter

½ cup shredded carrot

1 cup yellow or sweet onion (minced)
3 garlic cloves (finely chopped)
1 teaspoon kosher salt

½ teaspoon freshly ground black pepper

2 medium scallions (finely minced - use only the white and light green parts)

1 cup sour cream

2/3 cup mayonnaise

2 teaspoons Worcestershire sauce

1 teaspoon freshly squeezed lemon juice

¼ cup grated Parmesan cheese

2/3 cup canned sliced water chestnuts (drained and chopped)

1/8 teaspoon cayenne pepper

SERVE WITH:  fresh vegies, crackers, crostini, tortilla chips, thick-cut potato chips or pretzels
HOW I MAKE THIS:

1. Wash and drain baby spinach, press with paper towels to remove as much moisture as you can.  Chop into pieces and set aside.

2. Heat a large non-stick skillet over medium heat.  Add the butter and olive oil and heat until shimmering.  Add the carrot, onion, garlic, salt and pepper and stir to combine. Cook, stirring occasionally, until the vegetables have softened, about 6 minutes. Transfer to a large bowl and set aside to cool. 
3. Return the pan to medium heat, add half of the chopped spinach, and cook, tossing occasionally with tongs until the spinach is completely wilted, about 3 miutes.  Add the remaining spinach and cook, tossing occasionally, until completely wilted, about 2 minutes more.  Drain spinach in a strainer to remove any excess fluid.  Add drained spinach to sautéed vegetables.

4. Add remaining ingredients and blend well.  Cover and refrigerate for at least 2 hours.
YIELD:  2-1/2 cups 
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