Sauteed Spinach with White Beans and Pine Nuts

(adapted from Fine Cooking, No. 104, p. 24)

Serves 4 as a side dish.

2 tbsp. extra-virgin olive oil

2 tbsp. pine nuts (pine nuts are very expensive so you can substitute slivered almonds or other nuts, if desired)

1 large clove of garlic, thinly sliced

1 19-oz. can of white kidney beans (or cannellini beans), rinsed and drained

1 lb. fresh spinach, stems trimmed and washed 

salt

½ cup lightly packed fresh basil (about 15 leaves), thinly sliced

1 tbsp. lemon zest

Fresh ground pepper

Heat a 12-inch skillet over medium heat.  Add the olive oil, pine nuts, beans and garlic and cook, stirring often, until the pine nuts are golden and the garlic is fragrant, 1 to 2 minutes.  

Add the spinach and ¼ tsp. salt and cook, turning with tongs, until wilted, about 2 minutes.  The spinach almost seems to overflow from the pan at first but it will cook down well.

Remove the pan from heat.  Add the basil, lemon zest and a few grinds of pepper.  Adjust seasonings and serve.
