Sauted Kale or Swiss Chard: 

2 cups Kale or Swiss Chard (1 bag or bunch), dice the stems of the rainbow chard like celery to sauté with your onions
2 tablespoons olive oil

onion or garlic or both
Salt and pepper
¼ cup water, 1 tbsp balsamic vinegar or lemon juice, & pinch of sugar 
**Instead of the water, vinegar/lemon juice, & sugar, you can try ½ cup chicken stock or bullion  
Wash, and trim very bottom stems stems. Heat a saute pan, add oil and sauté onion or garlic for 1 minute, along with stems of chard. Add greens, water, and vinegar or lemon juice and sauté until the greens wilt (6-8 minutes over medium-high heat, stirring occasionally).  Season with salt and pepper, to taste, and serve hot.
