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Braised Kale with Sausage
Serves: 4
[bookmark: _GoBack]Breakfast Sausage Brands Offered: Farmland, John Morrell and Patrick Cudahy


Ingredients:
· 3 oz Pork Breakfast Sausage					
· 4 cloves of garlic, sliced					
· 1 teaspoon shallots, minced				
· 2 Tablespoons vegetable oil					
· 4 oz. kale, stemmed				
· 1 pinch chili flakes					
· 2 oz. white wine				
· 1 Tablespoon apple cider vinegar				
· Black pepper, to taste					
· 5 oz. chicken stock 					
· 2 teaspoons cider vinegar					
Preparation: 
1. Sweat sausage, garlic, and shallots together in oil
2. Add kale and let finish sweating
3. Season and add chicken stock. Cover with cartouche. Let cook until tender.
4. Add apple cider vinegar to finish. Adjust seasoning as needed.

Cut
 Sausage
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