Kale Sri Lankan  

1-2 Tablespoons olive oil
1 bunch kale , washed, stemmed, and chopped
1 medium onion
1/2 teaspoon turmeric
2 Tablespoons dessicated or flaked coconut, unsweetened
salt and pepper to taste

Heat oil in large saute pan.  Thinly slice the onion into rings and saute over medium high heat until slightly browned and softened, 5-10 minutes.  

Once onions brown, add kale and turmeric.  Toss gently.  Cover and let cook 8-10 minutes, or until kale is softened (I prefer mine slightly al dente); toss periodically during cooking time and replace cover. 

Once kale is softened, remove from heat and mix in coconut and season with salt and pepper.  Serve warm.

(adapted from Madhur Jaffrey's "World Vegetarian")

