
Kale, Broccoli, and Feta Sauté 
From your box: Broccoli, Kale 

Other Ingredients: olive oil, salt, pepper, feta cheese, 

kalamata olives 

 

Cook broccoli florets and chopped stems, ½ tsp salt, and dash of 

black pepper in olive oil in a larger skillet over medium high heat, 

stirring occasionally, until tender.  Add one bunch of torn kale 

leaves and stir until leaves start to wilt but remain bright green.  

Fold in ½ cup of feta cheese and ¼ cup of pitted, chopped 

kalamata olives.  Serve warm. 

 
Adapted from Real Simple Magazine 

 


