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OUICKKITCHEN

CORN,,T\D ZLCCHI\I
SAUTE
SERVES4TOs

Activetine:20min staiiofinish:25min

2 tablespoons extra-virgin olive oil
% cup chopped scallions
% teaspoon finelychopped garlic

2 cupscom (frcm about 4 ears)
2 medium zucchini ( I lb total),

quartered lengthwise, then cut
crossvrise into %jnch.thick

% teaspoon ground cumin

% teaspoon blackpepper
% cup chopped frcsh cilantrc

> Heat oi1 in a 12'inclr heavy skillet over

rnoderaie heat untillroi but notsmok ng,

then cookscaLlions,stirringoccasiona y,

uni lsofteied, about3 minutes. Add
garLc and cook, stirring, I rninuie. Add

corn, zucchini, cumin, sa i, and pepper

and cook, stin neo..asionalY rflr
z'Jcchin stenler,4 to 6 rninuies. stir in
ciiantro and season wnh salt and pepper'

SPI\,\CII,\\D Rl(J[ \\'ITII
t,li\lo\
sERl/ES 4 TO 6

Acrive tine 45 min Slart io linish: 45 min

2 tablespoons unsalted butter
% cup finelychopp€d 5hallots

(2to3)
I cup long-gmin white rice

l,/i cups low-sodium chick€n broth

{13 fl oz)

2 tabl€spoons extla-viryin olive oil
1 tabl€spoonchopped gatlic

(2cloves)

3 {10-oz) bags spinach, touth stems

% leaspoor blackp€pp€r
2 lo 3 leasFoon. lresh lemon juice

>Heat bltter n a I'to 2 qtair heaw
saucepan over rnoderately ow lre.lt rniil
foam s!bsides. thei cookshallots
stifrlng occasiora y, !nill beginn r,gio
t!rn so den, about 2 mln0ies. Add r c€
and cook, stirrirgconstani y, uni lsrains
turn opaque, aboLri2 m nutes. Reduc€
heatto ow, ihen si r in broth and cooL

covered, until quid is absorbed and ri.e
isjusitender, abclt 15 m nuies. Remove

frorn h€atard ietstand, covered, until

>While r ce is cookrng, heat oil na6-tc
8-q!art heavy potover moderaie heat
uni hot but not smoking, then cook
gar c, si nrngconstantly, unt it begrns

to turn go den, about 1 minrte. Add ali
of spinach, sa t, and pepper and cook,
iurn ngand stirrirgw ih tongs, unt
w lted and tender, aboui 3 m nutes.1
in 2 teaspoons lemon lu ce, then adr

rice ard stir untillust combined. Se

with sa iand pepper, then add rp t/
l iab espoon emon j!ice (toiasie

''?*' \


