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Seasoned Collared Greens

Ingredients
e 2 bunches of Collard Greens

e 1 Red Onion

2 cloves Garlic

1 Tomato

1 medium Jalapefno
2 tbsp Water

3 tbsp Olive QOil

1 tsp Cardamom (Cinnamon works as a substitute)
e 1 Tsp Cumin

Directions

1.Prep Veggies. Chop collard greens. Then very finely dice onion,
garlic, tomato, and jalapeno. The more diced the better.

2.Bring a large pot of water to boil and add chopped collard
greens. Simmer for 15 minutes. Drain and set aside.

3.Return pot to medium heat on stove. Add 2 tbsp of water. Then
add the onion. Cook for five minutes. Add the oil to the pot and
add garlic, tomato, and jalapefno. Cook for five minutes.

4.Add collard greens back to pot and cook for ten more minutes.
Add in the cardamom and cumin, stirring in for two minutes.
Makes 6 side servings or 4 main servings.




