Southern Greens (recipe makes 6 servings)
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I like using half collards and half mustard greens, but you can use any kind, like turnip greens, kale, spinach and even beet greens.
Ingredients:
2 bunches fresh greens (about 1½  - 2 pounds), stemmed and cut/torn into 2” pieces

6 thick, hickory- or applewood-smoked bacon slices, chopped

1 large onion, chopped

2 - 4 cloves garlic, minced

1 teaspoon salt

1 teaspoon ground black pepper

1½ cups chicken and/or ham broth

¼ cup cider vinegar

Crushed red pepper flakes, to taste

Hot sauce and/or Creole seasoning, to taste

Preparation:

Thoroughly rinse the chopped or torn greens. Heat a Dutch oven or other large pot over medium-high heat. Add in the bacon and cook until crisp and the fat has rendered. Add in the onion and sauté until tender. Add the garlic and cook until just fragrant. Add the greens a handful at a time and fry until they wilt down.
Stir in the broth, vinegar, salt, pepper, Creole seasoning and red pepper flakes. Reduce heat so that the pot is just simmering gently, partially cover and simmer for 45 minutes to 1 hour, or until greens are tender and the pot liquor is reduced considerably. Season with your favorite hot sauce.

