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Pile this creamy, garlicky spread onto toasted pita or into sandwiches.  Make it in one big
baking dish, or divide it between four small ramekins, refreeze, and defrost and bake as
needed.

TIME: 20 minutes active time, plus some stirring
MAKES: 8 servings

1 large head garlic, all stickers and excess paper removed
2 teaspoons plus 1 tablespoon olive oil
Salt and freshly ground pepper
1 medium onion, quartered and thinly sliced
1 (10-ounce) box frozen spinach, thawed completely in fridge
1/2 cup heavy cream
1 cup grated Parmesan cheese
1/2 cup sour cream
Pinch cayenne pepper (optional)

Preheat the oven to 400 degrees. Cut the top 1/2” or so off the top of the garlic, enough to
expose all the cloves, and place in a small baking dish. Drizzle with 2 teaspoons of the
olive oil, sprinkle with salt and pepper, and roast for 30 to 45 minutes, or until the garlic
is completely soft. Seat aside until cool enough to handle.

Meanwhile, heat a large skillet over low heat. When hot, add the remaining tablespoon
oil, then the onion slices, and season with salt and pepper. Cook for 20 to 30 minutes,
stirring occasionally, or until the onions are very soft and browned.

Squeeze as much liquid as possible out of the spinach, and place it in the work bowl of a
food processor along with the onions, cream, parmesan cheese, and sour cream. Gently
pry the roasted garlic cloves out of their husks and add them, along with another good
sprinkle of salt and pepper, and a pinch of cayenne pepper, if using.

Puree the ingredients until smooth, and transfer to a small baking dish or to multiple
ramekins (the mixture will puff a little when baked, so don’t overfill). Bake for 20
minutes, or until warmed and just beginning to brown on top. Serve warm, spread on pita
or toasts.


