Hmoumt Measurs Imoredient - Freparation Method

2 pourds collard gresns - rinssd
1 tablespoon canola oil
1 oo L4 diced =alt pork
A cliced oriom
1 teaspoon rad peppar flakes
A2 fmaspoon Dlack peppear
A = chicken shook
1iE 0 oo wimbar
iz oup white wineoar
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1 bEmmpoon ot pSpEET SHL

Cut off and dizscard the toush stems and dizcolored lesves from oresns. ol aovoss the

savEs irho 2 oirnch ribbons,

P

Irv & lavaos stock pob, over mediom bioh hest, add the canols odl and thern the diced =alt povrk,

= EELT
arwd ook ortil okt ooldern brown and Just ovispe Bemows to s paper btowsl lined plate and
1!——!‘{“ Pl 11

Fodd the ondon fo the pot and cook until Dranslocent, sbout 5 minutes, then add the red ohili
flakes, black peppar, and the collard gresns. Stiv every Tew minutes, or until goresns have
wilted dowre Hod the stock and watsr and cover. Cook for 38-45 minutes, fTthen remows lid,
increase heat to hish, and add the vinegar arnd & tepn of ot sauce, Bdiust seasondng, then
et in Zeryving boml, Sprinkls with =alt pork and serve with sadditionsl hot sauoe,



