
Wilted Spinach Salad with Raisins 
and Pine Nuts 

 
1 tablespoon raisins 
1 tablespoon olive oil 
1 tablespoon pine nuts 
1 garlic clove, crushed 
½ bag baby spinach 
1/8 teaspoon salt 
fresh black pepper 
1 wasa crispbread 
 
1.  Soak raisins in a small bowl with boiling water for 
10 minutes.  Drain and set aside. 
 
2.  Heat oil in a 12-inch skillet over medium heat.  Add 
pine nuts and garlic and sauté until garlic turns 
yellow, about 3 minutes. 
 
3.  Add spinach and cook for 2 to 3 minutes, until 
spinach is slightly wilted.  Add raisins and toss.  
Season with salt and pepper. 
 
4.  Serve on a platter with wasa crispbread crumbled 
on the salad. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Class of the Week 
 
 

LATIN BEATS 
 

Are you ready for something fun, upbeat and 
on-trend in the world of dance? Step up the 

spice while learning Latin Dance moves in this 
exciting class where you won’t need a partner: 

Feel the romance of the Rumba, the flare of 
the Cha Cha, the zest of the Salsa and the 

sizzle of the Samba. The only requirement: Be 
ready to move and have fun! 

 
 
 

Thursday’s at 10:45 with Nicole 


