
FiveMonstersPaleo

Paleo Spinach
and Mushroom
Gravy

Prep time 0-5 minutes

Cook time 15-20 minutes

Yield about 8 servings

Special tools needed large skillet or saute
pan, whisk

Notes:

Serve with your favorite paleo biscuits!

* Recipe at www.FiveMonstersPaleo.com.
Alternatively, use 1tsp salt plus one drop
rosemary essential oil or 1 tsp finely minced
fresh rosemary. If using dried, use ½ tsp and
crush with a mortar and pestle.

**  Recipe at www.FiveMonstersPaleo.com.
Alternatively, use 1-2 T each finely minced
onion, carrot, and celery.

Ingredients
● 3 T olive oil (for vegan) or bacon grease

● 8 oz sliced mushroom caps (I use button
or cremini)

● 1 tsp Rosemary salt*

● ½ tsp Dried thyme

● Black pepper, to taste

● Pinch crushed red pepper flakes

● 1 mirepoix puck**

● 6 oz (about 5 large handfuls) baby
spinach

● 1 (13.5 oz) can coconut cream

● 1 T arrowroot starch

● 1 T cold water

Preparation
1. Heat 1 T of the oil or grease over

med-high heat in a large skillet and add
half the mushrooms. Brown mushrooms
on first side, flip them, and sprinkle with a
pinch each of the thyme, rosemary salt,
and black pepper. Transfer browned
mushrooms to a small bowl, and repeat
with another tablespoon of oil and
remaining mushrooms.

2. Add the mirepoix puck to the empty
skillet along with the last 1 T oil and
remaining seasonings. Cook until
softened and beginning to brown.

3. Return mushrooms to the pan along with
any liquid from their bowl. Add spinach
and cover for a minute or two to let the
spinach wilt a bit. Continue to stir and
saute till all the spinach is softened.
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4. Turn the heat to med-low and stir the
coconut cream into the mixture.

5. In a small cup or bowl, whisk together
the arrowroot starch and cold water.
Whisk the arrowroot slurry into the
skillet, continuing to whisk as it cooks 1-2
minutes over med-low heat. Do not boil.


