Collard, Mustard or Turnip Greens

Ingredients:
	1/4 tsp
	Salt

	2 pounds
	collard, mustard or turnip greens, stemmed, or 1 pound cleaned, chopped cooking greens

	2 Tbsp
	olive oil

	1/2
	yellow onion, chopped

	3 cloves
	garlic, minced

	1 cup
	chicken broth

	1 Tbsp
	Vinegar or hotsauce

	
	freshly ground black pepper and kosher salt, to taste


Directions:
Bring a large saucepan 3/4 full of water to a boil. Add the salt and greens; stir until wilted, about 30 seconds. Drain and rinse immediately with cold water to stop the cooking. Squeeze the greens to remove excess water. Chop the greens coarsely and set aside.

In a large pan, heat the olive oil over medium heat. Add the onion and sauté until soft and lightly golden. Add the garlic and sauté for 1 minute; don't let the garlic brown. Add the chopped greens and sauté, stirring occasionally, approximately 1-2 minutes.  Add the stock and continue cooking, stirring occasionally until the greens are tender and most of the stock has evaporated. Add the vinegar, stir well, and adjust seasoning.  
