Michael Burks Chicken/Ribs/Shrimp 
with Collard Greens and Baked Potatoes

MEAT:
The marinate is A1 Cajun Marinate.  The rub is Butt Rub (buttrub.com)

1) Whole Chicken Breast cut in 1/2.  Rub with Buttrub and put in marinate.  Grill

2) Pork Ribs need to be rubbed and marinated.  Grill then wrap in foil and place back on grill or in smoker for an additional 30 - 60 minutes until very tender.

3)  Bacon Wrapped Jumbo Shrimp needs to be rubbed and marinated prior to grilling.

SIDES:
COLLARD GREENS
(This recipe is for 5 bunches of Greens.  Approximately 10 servings)
 
5 bunches Collard Greens
4 Smoked Ham Hocks
6 slices bacon
1 tsp sugar
 
Prior to preparing greens the smoked ham hocks must be boiled until falling off the bones approximately 3 hours.  Remove bones and fat leaving meat and water. Fry bacon and add bacon and grease to water and ham hock meat.  Add 1 teaspoon sugar.
  
Fresh greens need to be rinsed and have the large center rib removed.  The leaves are quite large and needs to be cut into strips widthwise.  Soak in water treated with 1 Tablespoon of baking soda for approximately 30 minutes.  This is very important to insure tenderness.  Rinse in clear water.

Boil greens in ham hock meat and bacon water for approximately 3 hours.  Salt sparingly near end of cooking.  The ham meat and bacon will add salt during cooking.


BAKED POTATOES
Sprinkle generous amount of buttrub on potatoes.  Wrap a slice of bacon around each and wrap in foil.  Grill or oven bake until tender.

DRINK
Red Devil:  Cranberry juice and Southern Comfort with a slice each of lemon and lime.
