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Beans & Greens Soup

Yield: 8 servings. In a large stockpot, add olive oil, onions, carrots, and

4 tablespoons olive oil garlic. Cook on medium-high heat for 15 minutes, stirring

2 cups onions, chopped occasionally. Add chicken stock, salt, pepper, collards, ham
hock, bay leaves, and thyme. Cook, uncovered, on medium

3 large carrots, peeled and chopped heat for 30 minutes. Stir in beans and tomatoes and simmer

2 cloves garlic, minced 10 minutes. Remove sprigs of thyme and bay leaves before

8 cups chicken stock serving. (For a vegetarian version, omit the ham hock and

2 teaspoons salt substitute vegetable stock.)

/s teaspoon cayenne pepper

cups collards, destemmed, washed, and chopped
ham hock

bay leaves

sprigs fresh thyme

cans white beans, drained
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(14.5-ounce) can diced tomatoes

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-newsletters

ORIGINAL RECIPE BY LYNN WELLS





