
Q U I C K  C O L L A R D  G R E E N S

R e c i p e  p r o v i d e d  b y :  C o o k i e  +  K a t e

INGREDIENTS: DIRECTIONS:
1 large bunch (about 10 ounces)
collard greens
1 ½ tablespoons extra-virgin olive oil
¼ teaspoon fine sea salt
2 medium cloves garlic, pressed or
minced
Pinch of red pepper flakes (optional,
scale back or omit if sensitive to
spice)
A couple lemon wedges, for serving

1.To prepare the collards: Cut out the thick center rib out of each collard
green. Stack the rib-less greens and roll them up into a cigar-like shape.
Slice over the “gigar” as thinly as possible (⅛) to ⅛) to make long
strands. Shake up the greens and give them a few chops so the strands
aren’t so long.

2.Heat a large, heavy-bottomed skillet over medium-high heat, then add
the olive oil. Once the oil is shimmering, add all of the collard greens and
the salt.

3.Stir until all of the greens are lightly coated in oil, then let them cook for
about 30 seconds before stirring again. Continue stirring in 30-second
intervals until the greens are wilted, dark green, and some are starting to
turn brown on the edges (this is delicious). This will take between 3 to 6
minutes.

4.Once the collards are just about done, add the garlic and red pepper
flakes (if using). Stir to break up the garlic and cook until it’s fragrant,
about 30 seconds. Remove the pan from the heat.

5. Immediately divide the cooked collards onto plates, and serve with a
lemon wedge each.

D i f f i c u l t y :  E a s y

https://www.youtube.com/watch?v=opA2f7_hbuU

