MASSAGED KALE WITH TOMATOES, CREAMED MOZZARELLA, AND WILD RICE
1 
small onion, cut into thin slices

2 
garlic cloves, minced


Salt and freshly ground black pepper

¼ 
cup white wine

1 
cup wild rice, soaked overnight in 4 cups water

1 
bunch (4 cups) kale, midribs stripped, well dried and cut into ¼-inch ribbons

1 
ball (8 oz) fresh mozzarella

¼ 
cup sour cream

1 
lemon, zest and juice

1 
pint cherry tomatoes, halved

Heat a glug of olive oil. Sweat the onion and garlic with the salt until translucent, about 5 minutes. Add the white wine and reduce by half. Add the wild rice and the soaking liquid and cook until tender, about 45 minutes.

In a mixing bowl, sprinkle the kale with a pinch of salt. Massage the kale until it is dark green, limp, and tender in mouthfeel.

Tear the mozzarella into rough chunks. Combine with the sour cream, lemon zest and juice, a good pinch of salt, and a couple of grinds of black pepper.

When the wild rice is cooked, drain any residual liquid and let cool.

Toss the tomatoes, kale, and wild rice together with a couple glugs of olive oil and a pinch of salt. Taste and adjust the seasoning. Dot with the creamed mozzarella and serve.
This recipe calls for wild rice but substitute any cooked grain—especially any random grains that are in the back of your fridge. If you do use wild rice, you don’t need to soak the grains overnight, but soaked rice will cook much more quickly and will “pop” when cooked, improving the texture. Unsoaked rice will take significantly longer than white rice to cook, so plan accordingly.

Cooks' Note

The amount of time it takes to tenderize raw greens will vary depending on the age of the plant. The tougher the leaves, the longer it will take. Along the way, taste an individual leaf—once it is easily chewable, you’re done.

SERVES: 4







Abra Berens  August 5, 2019
Not only was this dish expensive, (I followed it exactly), but it tasted awful. I don't know how anyone could rate this well.
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 nerabene

6 years ago

This was lovely and exactly what I didn't know I was looking for, what with a wilting bunch of kale and carton of cherry tomatoes in the fridge and wild rice in the cupboard. Didn't have any mozzy on hand, so we used cotija and lime juice. YES.
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 zuzulanky

5 years ago

I don’t how anyone thinks this tastes like burrata! It absolutely doesn’t. Burrata is creamy and slightly sweet. Not at all like lemon. However , it does taste pretty good if you love lemon. I didn’t make the rest of the recipe -just the faux burrata. I had it with sliced beets and it was ok. I imagine it was better with kale but I wouldn’t bother to do that to fresh mozzarella ever again. 
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 hayes_rachel

5 years ago

Loved it. Massaging the kale (I used Lacinato Kale) was a revelation - I didn't realize that a tiny bit of salt and squeezing would have such a large impact. This recipe will become a staple for healthy vegetables. It can be a side or a main dish. The lemony, cheesy dressing is excellent with the hearty salad.
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 madjean

5 years ago

I made this with barley (one of my favourite grains) and really liked it! Simply & healthy. It makes a very good lunch for the salad-inclined. I did find the leftovers a little sour/bitter in spots - I wonder if I didn't massage the kale enough, or if it just doesn't keep very well. Either way, I would make it again, especially as a post-workout feel-good meal. 
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 sometimes_cook

5 years ago

Gotta say, although I love the ingredients in here, I found this dish just too wet and soggy. Possibly I should have done more to dry the rice out before adding it, but it just seems swimming in liquid between the lemon and the wild rice. Even more soggy the next day. It also makes a ton, so cut the recipe in half if it is just a couple of people. 
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 karen marie

6 years ago

Forget the kale! You can have mine! I am so excited about the faux burrata! I live in a region (Arizona) that is basically a food desert when it comes to anything even vaguely exotic, including burrata. I can get it at Trader Joe's but now I can have it any time, without having to drive for 30 minutes each way! THANK YOU! I'm guessing it's not quite exactly the same as real burrata but it sounds like it will do very nicely. I might even break down and make the kale and wild rice. Cheers.
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