Kale—Middle Eastern sleek:
Wash kale and then steam it until it is bright green and tender. Ccut into bite sized pieces and sautee in olive oil. Season with garlic and lemon pepper (you can experiment with other spices you like) Mix the sauteed kale with black-eyed peas and carmelized onion-serve hot or re-heated.
The middle eastern version uses bulgar wheat as well, add, or not as desired.
it's quick and easy and chock full of vitamins, minerals and anti-oxidents. Enjoy!
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