Swiss Chard Chicken

4 cups Swiss Chard, washed & drained



1 cup cooked rice






½  cup shredded cheddar cheese

2 chicken breasts, skinned, boned & cubed (or left over chicken cubed) 

1 tsp. olive oil 2 cloves garlic

1 Tbl soy sauce

Cut stems off of chard & chop, chop onion & garlic. Sauté in olive oil. Add chicken & cook a total of about 8 minutes. (If using leftover chicken just add to sautéed vegetables and heat.) Cut leaves into 1/4 inch strips.  Add leaves and cook until chard leaves are limp (about 3 minutes). Add soy sauce and rice, sir and cook about 2 minutes. Pour mixture onto shallow oven proof serving plate(s) and sprinkle with cheese. Place under broiler for 2 minutes.

