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Sauteed Green + Bacon

6 cups (1.5 L) market greens - bok choy, Swiss Chard,
Beet Greens, kale, cabbage, etc., cleaned and sliced

1 tbsp Extra Virgin Olive Oil

4 strips sugarless bacon

1 onion, peeled and diced

1/4 cup apple cider vinegar

1 cup vegetable or chicken broth

1 cup kimchi (optional)

Wash the greens and remove the tough stems. Cut them into
1-inch slices and then into 2-inch pieces. Set them aside.

Warm the oil in a large skillet . Dice the strips of bacon into
1-inch pieces and cook in the skillet until crispy. Remove the
bacon to paper towel to drain. To the bacon grease, add the

diced onion and cook until the onion is soft, about 5 minutes.
Add the greens and cook until wilted, another 8 minutes.

Push the wilted greens to one side of the skillet and add

the apple cider vinegar and broth. Bring to a boil, stir up

the brown bits from the bottom of the skillet and cook for
another 10 minutes or until the liquid is almost all evaporated.
Season generously with sea salt and black pepper.

Optional: add a cup of kimchi and stir well. Let
it sit until the kimchi is warmed through.

Plate and enjoy.
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