RECIPES TO BRING YOUR FAMILY CLOSER

L

Collard Greens with Smoked Turkey Leg

For the Smoked Turkey Leg:
e 1% pound turkey leg
e 1 tablespoon olive oil
e 2 tablespoons poultry rub

Preheat smoker to 250 degrees using fruit wood. Coat the leg with olive oil and rub. Place on smoker
until internal temperature reaches 160 degrees (approximately 2 hours)

For the Collard Greens:

2 tablespoons olive oil

1 small red onion, diced

3 cups chicken stock

1 cup vinegar

% cup Worcestershire sauce

% tablespoon salt

% teaspoon garlic powder

1/8 teaspoon Cheyenne pepper
1 smoked turkey leg (from above) Pt
1-pound collard greens, rinsed, de-stemmed,

massaged for a few minutes, sliced 1-2-inch-wide strips

Sauté onions in olive oil using a large stock pot over medium high heat. Add vinegar, stock, salt, pepper,
garlic, and Worcestershire sauce. Bring to a boil. Add turkey leg (can let simmer for up to one hour for
smoky stock flavor). Finally add chopped greens into the pot over a simmer and stir to mix. Simmer for
one hour without any boiling of stock. Serve hot in a favorite bowl and add some turkey from the leg.
NOTE: You can buy frozen pre-cooked smoked turkey legs or thighs to save smoking them yourself.

Adapted from vindulge.com
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