Crustless Florentine Tart

2 10-oz packages frozen, chopped spinach (or equivalent fresh)

1 clove garlic, peeled and minced

2 eggs, slightly beaten

¼ c grated Parmesan cheese

1 t mace or nutmeg

1 t Morton's Naturel Seasons®

1 c part skim ricotta cheese

¼ c pine nuts

1 T olive oil (to oil pan)

Preheat oven to 350° F.

Cook the frozen spinach according to package directions, or wash fresh spinach, remove stems, and cook briefly.  Cool and drain well; squeeze dry to remove excess juice.

Combine spinach with eggs, grated Parmesan, and mace or nutmeg, Morton's, and ricotta cheese.  Use olive oil to oil 10-inch pie pan and spread the spinach mixture evenly in it.  Top with pine nuts.  Bake for 20 minutes.  Can be served warm or chilled.

