
Collard Recipes 
 
 

Collard Greens with Bacon Recipe 
 
Chef's tip: don't overcook the bacon. It should be barely brown around the edges and still 
somewhat raw-looking in the middle. 
 
4 strips thick-sliced bacon, sliced crosswise into 1/2-inch pieces 
1 small yellow onion, chopped 
2 garlic cloves, minced 
2 Tbs sugar 
1 tsp kosher salt 
1/2 tsp freshly ground black pepper 
Several dashes hot sauce 
1/4 cup apple-cider vinegar 
2 lbs collard greens, stems removed, sliced into 3-inch-wide strips (can substitute kale or chard) 
1 cup chicken broth (or water)* 
 
Heat a large skillet on medium heat. Cook the bacon in the skillet until it just begins to brown 
around the edges, stirring occasionally. Add the onions and cook until they have softened and 
are just starting to brown. Add the garlic, salt, pepper, sugar and hot sauce. Cook until the garlic 
becomes fragrant, about a minute. Add the vinegar, bring to a simmer, and cook until the 
amount of liquid is reduced by half, stirring and scraping up any browned bits from the bottom of 
the pot. Add the collard greens and the chicken broth (or water) and bring to a simmer. Reduce 
the temp to medium-low. Cook, stirring occasionally, until the collard greens have wilted and 
have lost their brightness. Season to taste with additional vinegar and hot sauce. Serve with 
some of the pan juices from the pan. 
 
 
 
 
 

 
Collard Green Pesto 
 
5 cups collard greens, washed, trimmed, and chopped 
3 garlic cloves 
1/4 cup pecans 
1/2 cup olive oil 
1/3 cup grated Parmesan cheese 
1/2 teaspoon salt 
 
Cook greens in boiling water to cover 3 ½ to 4 minutes or until tender; drain. Plunge into ice 
water to stop the cooking process; drain well. Process garlic and pecans in a food processor 
until finely ground. Add greens, oil, cheese, salt, and ¼ cup water; process 2 to 3 seconds or 
until smooth, stopping to scrape down sides.  
 

 
 
 
 



Collard Greens and Golden Potato Soup 
 
1 teaspoon extra-virgin olive oil 
4 cups chopped onions 
1/2 tsp sea salt 
2 cups diced potatoes 
1/2 cup chopped celery 
1 large carrot, diced 
4 cups water 
2 Tbs cashew butter (or tahini) 
2 Tbs tamari or soy sauce 
1 bunch collard greens 
1 tsp brown rice vinegar 
Sea salt and freshly ground pepper 
Heat oil in a 3-quart pot. Add the onions and salt. Cover and simmer on low heat, stirring 
occasionally, until onions cook down to a nice mush (about 15-20 minutes). Add potatoes, 
celery, carrot, and water to the onion mush; cover and simmer until potatoes are soft (about 15- 
20 minutes). Put soup mixture into a blender with the cashew butter and tamari. Blend until 
smooth. Run the soup through a strainer to remove celery strings. Return soup to pot. 
Remove thick stems from the collard leaves. Submerge the collard leaves in cold water. If the 
water has sediment, repeat. Bring 2 quarts of water to a boil. Submerge leaves. Cook (and 
taste) for a minute or two, for a slightly wilted leaf that still has a bright green color and, most 
important, a succulent, sweet flavor. Pour cooked greens into a colander in the sink. When you 
can handle them, squeeze out excess water with your hands. Clip into bite-sized pieces or thin 
strips and stir into soup. Add vinegar. Add salt and pepper to taste. Gently heat before serving. 
 
 
 
 


