POTATO-ONION NESTS WITH CREAMED SPINACH AND EGGS

For the potato-onion nests

vegetable oil
1 
cup grated baked potato
2 
tablespoons grated red onion
½
teaspoon salt
For the creamed spinach
2 
tablespoons butter
3 
tablespoons unbleached white flour
1 to 1½ cups milk (whole or 2 percent) 
¼ 
cup grated asiago or cheddar cheese 
1/8 
teaspoon dry mustard

generous pinch of freshly ground nutmeg

salt and freshly ground pepper
1 
pound fresh spinach, steamed, chopped, and squeezed dry
To finish the dish
4 eggs
To make the potato-onion nests:
Preheat the oven or toaster oven to 450 degrees. Oil two 1-cup ramekins or custard cups.

Mix the potato, onion, and salt together, and divide it between the ramekins. Press it into the sides and bottoms, forming cups about ½ inch thick. Brush lightly with oil. Bake for 30 to 40 minutes until  lightly browned and crisp. Set aside on a cooling rack.

To make the creamed spinach:

While the potato cups are baking, melt the butter in a heavy saucepan over medium heat. Stir in the flour. When it begins to bubble, reduce the heat to low and cook, whisking constantly, for about 3 minutes. Gradually pour in the milk, still whisking, and simmer until thickened, about 5 minutes. Add the cheese, and stir until melted. Stir in the mustard, nutmeg, salt and pepper to taste, and the spinach. Remove the pan from the heat.

Preheat the broiler.

To finish the dish:
Poach or lightly scramble the eggs in a little butter, leaving them slightly underdone. Divide the eggs between the potato nests, and cover with the warm creamed spinach. Put the ramekins under the broiler for a minute or two, until browned.  Serve immediately.

Do AHEAD: assemble the potato nests, make the creamed spinach, and refrigerate separately,

covered.  IN THE MORNING (30 TO 40 MINUTES): Bake the nests, reheat the creamed spinach, cook the eggs, and finish the dish as directed.

You can substitute a 16-ounce package of frozen spinach, thawed and squeezed dry, for the fresh.

Serves: 2 
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