Kale Knoedlen: Cook 1 bunch kale 5-7 min. and drain reserving water.  Boil 1# cut up potatoes until tender.  Chop kale, mash potatoes.  Saute 1 med diced onion in 2 tbs olive oil. Mix potatoes, kale, onions, ½ tsp salt, 1 beaten egg, 3 chopped fresh sage leaves or ½ tsp ground sage, and pepper to taste.  Form into patties and place on oiled cookie sheet.  Bake 20 min @ 400deg. 
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