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1.	 Place water, chicken base, vegetable oil, salt, sugar, garlic powder, 
onion powder, and black pepper in kettle or stockpot. 

	 (Note: If using tilting skillet, additional chicken broth may be needed.)

2.	 Bring liquid and seasonings to a boil. 

3.	 Remove any large stems from the collard greens. Add collard greens 
and reduce to low/medium heat/simmer. 

4.	 Simmer for approximately 1 ½ hours (90 min).

5.	 Stir occasionally. 

6.	 At the end of cooking, add ¼ c vinegar.

7.	 Transfer greens to 2-inch full size steamtable pans.

8.	 CCP: Hold and serve at 135ºF or above.

9.	 Serve using 4 ounce spoodle.

Seasoned North Carolina Greens                              
Meal Component(s):   
½ c Dark Green Vegetable                              

Portion Size: ½ cup Servings: 30 

Recipe HACCP Process: :#2 Same Day Service

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Water

Chicken base,  
low sodium

Vegetable oil

Salt 

Sugar

Garlic powder

Onion powder

Black pepper

Collards, fresh, precut 
2 pound bags

Vinegar, apple cider

1 gallon

2 Tablespoons 

2 Tablespoons

2 teaspoons

1 Tablespoon

1 ½ teaspoons

1 ½ teaspoons

1 teaspoon

3 bags

¼ cup

Nutrients Per Serving 
	 Calories		  40			   Total Fat	 1.43g 			   Saturated Fat		  0.32g		  Protein 		 2.45g		  Carbohydrate	 6.10g		  Sodium		 196mg	


