GREEK GREENS & BLACK-EYED PEAS
Makes 4 servings

1 cup chopped onions

½ tsp salt

3 garlic cloves, minced

½ tsp ground fennel seeds

2 tsp dried oregano

1 ½ cups diced fennel bulb

4 cups chopped SWISS CHARD or your favorite green leafy vegetable (about 8oz)
1 TBS soy sauce

2 cup chopped fresh tomatoes

2 15oz cans black-eyed peas, drained

Ground black pepper to taste

In a large saucepan or skillet on med heat, sauté the onions, salt, garlic, ground fennel and oregano. Stirring often, cook till onions are tender. Add fresh fennel and cook 8-10 min more.

Stir in the swiss chard and cook covered till the greens are tender, about 5 min. Add the soy sauce, tomatoes and black-eyed peas. Simmer 5 min. Add salt & pepper to taste.

You can serve right away but the flavor develops beautifully if the dish sits for at least half an hour!

Serve topped with chopped scallions or chives and/or crumbled feta or garnish with lemon wedges and black olives. 

