Sauteed Kale

1 bunch Kale torn from stems and chopped into bite size pieces

2 Tablespoons olive oil

4 slices thick cut bacon, cut into pieces

1 medium yellow onion chopped

½ cup chicken or vegetable broth

In a large skillet, heat oil and add onion and bacon.  Cook until bacon is cooked.  Add kale, sauté for 5 minutes mixing with bacon and onions.  Add broth and a lid on skillet.  Braise for about 5 minutes.  
Enjoy1
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