
Classic Collards

adapted from “Southern Living”

Makes 6-8 servings.  

3 bunches of fresh collards (about 3 lbs)

1 Tbsp. olive or coconut oil

2 medium yellow onions, chopped

3 garlic cloves, minced

3 cups of chicken broth or water

1/4 cup apple cider vinegar

2 Tbsp. honey

1 (12 to 16 oz.) smoked ham hock

salt

black pepper

Remove and chop collard stems.

Chop or tear collard leaves. 

Heat oil in a large Dutch oven and add onion.  Saute 8 minutes or until onion is transparent.

Add garlic; saute for 1 minute.

Add chicken broth, vinegar, honey, and ham hock. 

Stir and increase heat to high until boils.

Add collards, one handful at a time - stirring collards in between each handful.

Reduce heat to medium-low; cover and cook 2 hours or to desired tenderness.

Remove ham from ham hock and stir the meat into the collards; discard the bone. 

Season with coarse salt and fresh pepper.


