SWISS CHARD

2 T BUTTER
2 T OLIVE OIL
[bookmark: _GoBack]2 GARLIC CLOVES, MINCED
1 PINCH CRUSHED RED PEPPER
2 BUNCH RAINBOW SWISS CHARD CUT INTO HALF INCH PIECES
JUICE OF HALF LEMON
SALT
PEPPER

Melt butter and oil in heavy large pan over medium-low heat. Add garlic and crushed red pepper.  Sauté until fragrant. Add chard, sautee to coat.  Cover and cook until tender. Add lemon juice. Season with salt.
