Lula’s Southern Style Collard Greens

Water, 2 cups

Collards, raw 1 bunch or 12.0 cups, chopped
Country Ham, 1 oz

Onion, %2 attached at root (no need to chop!)

Salt, table, 72 tsp)

Black Pepper, 1tsp

Vinegar, cider or white (Lula prefers white) 2tsp

PREPARATION

Wash collards, separate and remove thick center rib, and chop into 2-3 inch strips.
Dump all into big pot, put on low to simmer one hour, stirring every 20 min or so. Done.
Makes 4 1/2 cup servings. How EASY was that?!?

Recipe Courtesy of: Lori Peence (Lala)

Lula’s /e Lunch...z.« More!

859-360-0251 (p,f)
www.lulasforlunch.com
http://blog.lulasforlunch.com


http://nutritiondata.self.com/facts/vegetables-and-vegetable-products/2410/2?quantity=12.0
http://nutritiondata.self.com/facts/spices-and-herbs/216/4?quantity=0.5
http://nutritiondata.self.com/facts/spices-and-herbs/217/4
http://www.lulasforlunch.com/
http://blog.lulasforlunch.com/

