Garlic Collard Greens

Ingredients:
e 1 pound collard greens
e 2 tablespoons olive or canola oil
e 4 cloves garlic, minced
e Salt and pepper, if desired

Instructions:

Preparing collard greens for recipe:
. To prepare the collard greens, first, remove any roots, if needed.
. Rinse all leaves to remove any dirt. Remove stems and chop greens.
. Bring a large pot of water to a boil.
. Add chopped collard greens and simmer 5 minutes.
. Drain collard greens.
Adding prepared collard greens to recipe:
1. Heat oil over medium heat. Add garlic and sauté 1 to 2 minutes, until lightly browned.
2. Add greens and sauté 5 minutes or until greens are tender
3. Season with salt and pepper, to taste.

Makes 4 servings.

Tarrant County Public Health
http://health.tarrantcounty.com



http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwj0r5Oj0c_JAhUCTCYKHRWGCDsQjRwIBw&url=http://myfoodvoice.me/2013/07?print%3Dprint-search&psig=AFQjCNF2tLY3dhO440CoN9sU8Dh3CsMJPw&ust=1449779918515552
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwj0r5Oj0c_JAhUCTCYKHRWGCDsQjRwIBw&url=http://myfoodvoice.me/2013/07?print%3Dprint-search&psig=AFQjCNF2tLY3dhO440CoN9sU8Dh3CsMJPw&ust=1449779918515552�

