Birdsfoot Sesame dressing: 

1/2 cup of olive oil 
1/2 cup of nice vinegar 
1/2 cup of water 
1/4 cup or less of soy sauce 
1-2 cloves of garlic or pureed garlic scapes 
1/4 cup of tahini or toasted sesame seeds 
pepper) 
1/2 minced onions 
a little honey or maple syrup 

mix all and marinade coked greens for some time.  ( I like my kale cooked soft and gray,  not green and crunchy that's German)

