
  ● 2 T. olive oil
  ● 1 large bunch chard, kale or other greens
  ● 2 cloves garlic, minced 
  ● pinch red pepper flakes
  ● salt, to taste 
  ● 1 (28 ounce) can, whole peeled tomatoes (organic, if possible) 

1. Wash greens and trim the ends of the stems. Chop into large pieces. Set aside.

2. Heat olive oil in large saucepan over medium-high heat. Add garlic and red pepper 
flakes and sauté for 1 minute.  

3. Add the greens and stir well. Add the tomatoes, including the juice. Then with a large 
spoon, break up the tomatoes a bit. Add a big pinch of salt and stir. Cover, turn the heat 
down to medium and simmer until tender, about 10 minutes.

Note: These greens are great served with crusty bread, over pasta or rice and as a side 
dish.
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