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Sautéed Kale with Beets and Garlic
2-3 Tablespoons low sodium Vegetable stock
5-6 cloves garlic, chopped or minced

2 large bunches of Kale, chopped & washed
3 Beets with greens, chop tops (see below for the beet root)

2-3 Tablespoons Braggs Amino Acids
Fresh ground pepper to taste
1 cup Chopped Almonds, preferably raw & unsalted
For the Beets I like to use my “Spiralizer”  - to learn more you can Google “World Cuisine Tri-Blade Plastic Spiral Vegetable Slicer”. This will slice the Beets into very fine strips that can be tossed into any dish or salad and are small enough that they do not need to be cooked.  You can also finely chop the beets.
In a large pot, warm the veggie stock over medium heat.  Add garlic and sauté for about 20-30 seconds.  Add the Kale, Bet Greens and Amino Acids.  Once greens are bright and tender, add the Beets. Remove from heat, sprinkle with almonds and enjoy.  
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