SKILLET GARLIC SHRIMP AND SPINACH
2 
tablespoons olive oil

6
medium cloves garlic, sliced and divided

1 
pound large shrimp, peeled, deveined and patted dry

2 
teaspoons smoked paprika

¼
teaspoon crushed red pepper

2 
(5-ounce) bags baby spinach leaves

1 
tablespoon lemon juice

1½
teaspoons lemon zest

1 
tablespoon fresh parsley, finely chopped

 

Heat oil in a large skillet over medium-high heat. Add the garlic and cook until beginning to brown, 1-2 minutes. Remove garlic from pan with a slotted spoon. 
Add shrimp, paprika and crushed red pepper. Cook 3-4 minutes, or until shrimp are nearly cooked through. Stir in spinach a handful at a time as it wilts. 
Add garlic back to pan. Remove from heat and stir in lemon juice. 
Before serving, sprinkle with lemon zest and parsley. 
Serve with a slice of crusty multigrain bread if desired. 
Calories: 189, Total fat: 7.4g, Saturated fat: 1.0g, Cholesterol: 182mg, Sodium: 201.5mg, Carbs: 2g, Dietary fiber: 2.6g, Sugars: .3g, Protein: 25g

 

Serves:  4
