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Curried White Bean and Kale
Recipe By: Liz Barbour
Serves 4-6
2 Tbs olive oil
1 small onion (about ½ cup), small dice
3 cloves garlic, sliced

4 cups fresh kale, stems removed, and leaves roughly chopped
1 tsp mild curry paste (Patak’s) or curry powder

1-15 ounce can cannelloni beans, strained and rinsed (Progresso or Goya)

1 cup half & half
Kosher Salt

Pepper, freshly ground

1. Heat a sauté pan over low heat with the onion and garlic.  Cover and cook until the onion is soft, about 3-5 minutes.
2. Add the chopped kale and ½ cup water.  Raise the heat to medium-high and cover.  Steam for 5 minutes. 

3. Add the curry paste, beans, and half & half .  Cook until the beans are heated through and the sauce thickens, about 3-5 minutes.  Season with salt and pepper to taste.  

