Mushrooms & Spinach with Soppressata Crisps

Serves lour fo five.

Cremini mushrooms (also called
*baby bellas”) look similar to
button mushrooms but have
brown caps and a meatier
lexture.

1 ounce very thinly sliced hot
soppressata or other splcy
dried sausage, slicas
quarierad (about Vi cup or
8 slices Y& Inch thick)

2tablespoons exira-virgin olive
oil; more for drizzling

15 ouncas creminl mushrooms,
halved if small or guarterad
or cut into sixths if very large
(scant 5 cups)

5 medium scalllons (white and
green parts), trimmed and cut
into 1-inch pieces (1% cups)

Kosher sailt and freshly ground
black pepper

2 madium cloves garlle, minced

5 ounces baby spinach (about
& cups)

Put the soppressata in a large
{preferably 12-inch) skillet over
medium heat. Cook until criap,
810 7 minutes. Transfer to a
small plate inad with paper
lowels. Increase ihe heat o

medium high and let the pan heat
up fer 1 minute, Pour in the oil
and swirl to coal the pan. As
soon as the oil is shimmering—
but not smoking—add the mush-
rooms in an even layer. Season
with salt and papper and lat
cook undisturbed until the mush-
rooms have begun to brown,
about 3 minules. Add the scal-
lion pieces and sauté, stirring as
needed, until the mushrooms are
golden brown and tender and
tha scallions ara lightly browned
in places and softened, another
6 to 7 minutes. If the vegetables
seem lo be cooking too (ast or
the pan boltom is stariing 10
burn, lower the heal to medium.
{If using an electric stovetop,
take the pan off the heal momen-
tarily to let the pan cool) Stirin
the gariic and cook for another
30 seconds. Turn off the heal
and add the spinach and crisped
soppreszala, lipping and stirring
to blend and to will the spinach.
Seazon to tasie with salt and
pepper, drizzle with a litlle alive
oil, and serve immedalsly.



