


Preheat oven to 180 degrees with the rack in the upper third of the oven. 
Heat the oil in a 10-inch ovenproof nonstick skillet over medium-high. 
Add the onion; cook, stirring often, until soft and beginning to brown, 
about 6 minutes.
Add the garlic and kale and cook, stirring often, until slightly softened, 
about 2 minutes. Reduce heat to medium.
Whisk together the eggs, yoghurt, mustard, salt, and pepper in a large bowl; 
pour over the vegetables in the pan. 
Cook until the edges are just beginning to set for about 1 minute. 
Top evenly with the cheese and ham.
Bake in oven until set, 15 to 20 minutes. 
Top with the dill and cheese 
Serve. 
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