Kale and White Bean Sauté with Parmesan Toasts

Submitted by Suko T

It is a light supper for two, but is easily scaled up and down. I love garlic so there's lots of garlic.

Ingredients

2 T olive oil plus a bit more for the bread

8-10 cloves of garlic, sliced (use less if you don't like garlic)

3 deli-thin slices of salami, julienned or diced into small pieces (you can also use pancetta)

1/2 cup water (may need more or less)
2 cups shredded kale leaves (ribs removed), washed but not dried

1 can white beans, drained (I used cannelloni but any mild bean, even chickpeas, would probably work just fine)

salt and pepper to taste

lemon juice to taste

grated Parmesan cheese

12 slices of baguette (slightly stale is fine)

Directions:

Heat 2 T of olive oil in saute pan over medium heat. Add in garlic and heat briefly. When the garlic is fragrant (but not browned), add in salami, if using. Sauté for a few seconds and then add in kale.  Add about half a cup of water, or enough that there is liquid to create steam to cook the kale but not so much that it is boiling or turning soupy.  Use less water if the kale has retained a lot of water from being washed. Cook until tender, about 5-8 minutes depending on your kale.

While the kale is cooking, brush the bread with a bit of olive oil and sprinkle with parmesan. Toast until golden.

When kale is tender, add beans to pan and stir. When beans are warmed through, season to taste with salt, pepper and lemon juice. Dish and sprinkle with Parmesan. Serve with the Parmesan toasts. 
