Irma Thomas’ EASY GREENS

1 smoked turkey leg

1 smoked hamhock

6 big bunches of greens – collard, kale, kohlrabi (any work)

2 chopped onions

1 T. olive oil

4 cloves minced garlic

4-5 liberal shakes of red pepper flakes

1.  in large soup pot, cover turkey leg and ham hock with water and simmer until meat falls off the bone – at least two hours

2.  remove and discard any thick or tough stems from greens and then chop up greens

3. sauté onions in some olive oil

4. when meat is done, SAVE water in pot, shred meat and put it back in the water, discard fat and bones.

5. dump greens, sautéed onion, minced garlic into the water and shake a good amount of red pepper flakes on top.

6. cover pot, bring to boil and simmer until greens are limp.

