SOUTHERN-STYLE COLLARD GREENS
I had the pleasure of spending time with Andy in North Carolina before his deployment.  We visited a soul food restaurant and tasted some delicious food.  Collard greens had always sounded pretty bad to me, though I had never tried them until that visit.  They’re good!  Get over your Northern squeamishness and try some.  Remember that the broth will cook down and condense, so it will get saltier as it cooks.  Wait to correct the salt until the end of cook time.
2 TBS olive or vegetable oil


1 smoked turkey drumstick OR

2 TBS minced garlic




4 slices bacon, browned

5 cups chicken broth



5 bunches collard greens*

Sauté minced garlic over medium heat in oil for about 3-4 minutes in a large stock pot. Stir in chicken broth and add the turkey leg or bacon.  While the meat and broth simmer, wash the collards and chop into 2-3-inch pieces, removing the main stem**.  Add the greens to the broth and cook over medium-high heat for about 1-1/2 hours, stirring occasionally, or until the greens are tender.  If any you note any bitterness, add 1 TBS brown sugar.  Add salt and pepper to taste. You may also add crushed red pepper flakes if you like a little heat.   

* I used collard greens from our garden and picked enough to nearly fill the stock pot after chopping.  These do cook down quite a bit, so don’t be alarmed by what looks like a huge amount.  This recipe serves about 10-12, unless there are Southerners at the table, in which case it will serve about 8-10.  You may save the liquid, which some call “pot likker” to dip biscuits in.  It helps to reuse this liquid to reheat the leftovers in, too.
** This is easily done by folding the leaf in half, side to side.  Then grasping the leaf, tear the stem away.

