Swiss Chard and Beans
1 large bunch chard stems and leaves chopped
1 yellow onion, chopped

2 cloves garlic, peeled and minced

1 can cannelloni beans drained and rinsed

2 Tablespoons extra virgin olive oil

Salt and pepper

1 Tablespoon balsamic vinegar or lemon juice

Heat oil and sauté onion and garlic until sweating about 5 minutes, add chard and sauté about 5 minutes add beans.   Add vinegar or lemon juice. Season to taste with salt and pepper.
Enjoy!  Long Life Farm 
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