
 

Warm Kale Ribbons 
Ingredients:  (note - use organic whenever possible)


1 bunch Lacinato kale (also called Tuscan or Dino kale)

1/4 C raw walnuts

1/4 C dried Moroccan black olives (pitted)

2 T extra-virgin olive oil

1 lemon

sea salt and freshly ground black pepper, to taste


Directions: 

Rinse kale under cool water, pat dry to remove as much moisture as possible.  Divide 
the bunch in half.  Stack the leaves into a pile on a cutting board and slice crosswise 
into 1/2”-thick pieces (ribbons).  Repeat with the remaining kale.


Chop the walnuts into small pieces.  Chop the olives by running a knife through them 
on a cutting board, leaving them chunky and not too smooth.  Set aside.


Heat a large skillet over medium-high heat.  Once hot, add the extra-virgin olive oil.  
Pour the kale pieces into the hot skillet - be careful - if there’s any water on the kale, it 
will splash in the hot oil.  Toss the kale in the hot oil and sauté, stirring occasionally, 
until the kale begins to wilt.  Remove from the skillet to a serving bowl or platter.


Sprinkle the chopped walnuts and olives over the top of the hot kale.  Allow the kale to 
cool for at least 5 minutes before serving, to let the ribbons absorb some of the flavors 
and aromas of the toppings.  


Just prior to serving, cut the lemon in half and squeeze to release the juice over the top 
of the kale.  Season, to taste, with sea salt and freshly ground black pepper.  Serve 
kale warm or at room temperature.


Notes: 
• recipe yields 3-4 servings

• recipe doubles easily; leftovers keep for 2-3 days in a covered container in the 

refrigerator

• substitute another green, such as Swiss Chard or Collard Greens, if desired

• omit the olives and replace with sun-dried tomatoes for a different flavor
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