Braised Kale with White Beans and Smoked Ham
Makes 4 servings

2 bunches of kale (about 1 lb.)

1 can Cannellini beans


2 tsp olive oil

2 cloves garlic

4 oz. smoked ham diced

½ cup chicken broth

ground pepper

1 tsp fresh thyme minced

Wash kale and tear into 2 inch pieces.  Drain the beans, rinse them, and drain again.

In a frying pan over medium-low heat, warm the oil.  When the oil is hot, add the garlic and sauté until lightly browned, about 1 minute.  Add the ham and sauté for 1 minute longer.  Add the kale and cook just until the leaves begin to wilt, about 1 minute.  Add the broth and some ground pepper and cook until the liquid has almost evaporated, 4-5 minutes.  

Add the beans and fresh thyme to the pan and raise the heat to medium-high.  Cook tossing gently until the beans are heated through, 2-3 minutes.  
