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From the Kitchen of Chef Michael Feker

IL MITO is located at 6913 W North Ave, Wauwatosa

IL MITO’S ARTICHOKE, SPINACH AND SUN-DRIED TOMATO SALSA

Serves 4 to 6

Ingredients

* 1 pound spinach washed, trimmed and washed and cut into strips

* 1, 15 oz bottle of marinated artichokes in olive oil sliced

* 1 small jar of olive oil marinated sun-dried tomato sliced

* 1 small red onion diced fine

* 4 cloves of garlic chopped fine

* 4 oz of the olive oil from the sun-dried tomatoes and artichokes 1/2&1/2
* 4 oz of fresh basil washed, trimmed and cut into strips

*  White balsamic to taste

* Salt &white pepper to taste

directions

1. Heat oil in a pan. Add onion, garlic and spinach and cook for 4 minutes stirring regularly.

2. Combine all other ingredients in a bowl. Add to the pan turn heat off and let cool and marinate for 1
hour.

3. Once ready to serve, atop fish.

Chef Feker’s Note: This will be great with chicken, pork and turkey.
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