
Eggton's Savory Glazed Greens {Chard or Kale} 
Adapted from a recipe by Melissa Vance

Ingredients:

2-3 strips of bacon, cut into 1" pieces (I use kitchen scissors for this)

1 c. onion (yellow or white) thinly sliced (that's about a whole small 
onion or half a medium to large onion)

2 large cloves garlic, minced

1 pound of chard or kale (I like it with chard better)

1/4 c. white wine or chicken broth (I think it's better with the wine, 
since the acidity cuts the sweetness of the honey)

A scant 1 Tbsp. honey

a dash of red pepper flakes (optional)

salt and pepper

1 Tbsp. butter

First, a note about preparing chard vs. kale:

If you're using chard, rinse the leaves and remove any tough stems at  
the bottom of the leaf (but you don't have to remove the fibrous part  
running up each leaf).  Rip the leaves into a few pieces.  
If you're using conventional kale from the grocery store, you should  
parboil it first because it's a bit tougher.  To do this, bring a large  
pot of salted water to a boil.  While it's heating up, rinse the kale.  
Remove and discard the long stem running up the leaf.  Rip each leaf  
into a few pieces.  Boil the kale for two minutes or so, until it's  
bright green and just a little tender.  Pour the kale into a colander  

http://www.jbgorganic.com/community/topic/southern-style-swiss-chard


and run it under cold water.  Drain it and wring it out with your  
hands. 
If you're using fresh kale (such as from a farmer's market) whose  
ends look like normal leaves rather than the ripply fronds you see on  
conventional kale from  the grocery store, you don't have to parboil  
it first because it's not tough.  Just rinse it and rip the leafy parts off  
the stem.  Discard the stem and rip the leaves into a few pieces.
Directions:

In a large (preferably deep) skillet, cook the bacon over medium heat 
until it's crispy and has rendered its fat.  Remove the bacon with a 
slotted spoon and set aside.  You should have about 1 Tbsp. of bacon 
fat in the skillet.  If not, that's fine--just make sure to add a little 
olive oil if, as you proceed, the vegetables dry out.

Add the onions to the skillet and sauté over medium-low heat for a 
few minutes until the onions have softened a little and are 
translucent.  Don't brown them, though.  Add the garlic and cook for 
another minute.

Pat the chard or the kale dry and add it to the skillet along with the 
wine (or broth, as you prefer), honey and red pepper flakes (if using).

Cook over medium heat, stirring occasionally, until the greens have 
wilted and become tender.

Add the butter cook another few minutes, until most of the cooking 
liquid has disappeared.  Taste and season with salt and pepper if 
desired.  If your greens are at all bitter, add a tiny bit more honey.  
Throw the the bacon pieces back on there if you like, and serve. 


