
	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
   	
  	
  	
  	
  Add this to your collection of 
printable recipes from The Johnson Center 

   www. Johnson-center.org  

Collard and Mustard Greens with Bacon 
Yields 8 Servings 

 
INGREDIENTS: 
 

• 4 ounces slab bacon, cut into ¼ inch pieces 
• 1 small onion, minced 
• 2 large bunches collard greens, stemmed 
• 1 bunch mustard greens, stemmed 
• ½ cup chicken stock 
• Salt and freshly ground pepper 
• Hot pepper sauce (such as Tabasco), optional 

 
PREPARATION: 
 
Cook bacon in heavy large skillet over medium heat until fat is rendered. 
Reduce heat to low. Add onion and cook until softened, stirring occasionally, 
about 10 minutes. Add all greens and stock. Cover and cook until greens are 
just tender, stirring occasionally, about 25 minutes. Season with salt and pepper. 
Sprinkle greens with hot pepper sauce if desired. Transfer to bowl and serve. 
 
http://www.leafy-greens.org/recipes_greens_bacon.html 
 
 
NOTES FROM THE COOK: 
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