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SM
OTHERED  

GREENS
Ingredients
3 cups w

ater
1/4 pound turkey breast (sm

oked, 
skinless)

3 teaspoons fresh hot pepper 
(chopped)

1/4 teaspoon cayenne pepper
1/4 teaspoon cloves (ground)
2 garlic clove (crushed)
1/2 teaspoon thym

e
1 scallion stalk (chopped)
1 teaspoon ginger (ground)
1/4 cup onion (chopped)
14 cups turnip, m

ustard, or collard 
greens, kale, or a m

ixture (about 
2 pounds)

D
irections

1.
Place all ingredients except
greens into large stock pot and 
bring to a boil.

2.
Prepare greens by  w

ashing
thor oughly and rem

oving 
stem

s.
3.

Tear or slice leaves the into
bite-size pieces.

4.
A dd greens to turkey stock

and c ook until tender (20-30
m

inutes).

N
utrition Inform

ation

Serving Size 
1 cup

N
utrients

A
m

ount

Total Calories 
80

Prot ein
10g

C arbohydrates 
11g

D
ietary Fiber 

6g

Total Fat 
1g

Saturated Fat 
0g

Cholesterol 
10m

g

S odium
270m

g

Share your recipes!

Learn m
ore about C

O
L

L
A

R
D

 G
R

E
E

N
S by scanning the Q

R code above or by visiting 
https://extension.purdue.edu/foodlink/food.php?food=collard greens.
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greens, kale, or a m

ixture (about 
2 pounds)

D
irections

1.
Place all ingredients except
greens into large stock pot and 
bring to a boil.

2.
Prepare greens by  w

ashing
thor oughly and rem

oving
st em

s.
3.

Tear or slice leaves the into
bite-size pieces.

4.
A dd greens to turkey stock

and c ook until tender (20-30
m

inutes).

N
utrition Inform

ation

Serving Size 
1 cup

N
utrients

A
m

ount

Total Calories 
80

Prot ein
10g

C arbohydrates 
11g

D
ietary Fiber 

6g

Total Fat 
1g

Saturated Fat 
0g

Cholesterol 
10m

g

S odium
270m

g

Share your recipes!

Learn m
ore about C

O
L

L
A

R
D

 G
R

E
E

N
S by scanning the Q

R code above or by visiting 
https://extension.purdue.edu/foodlink/food.php?food=collard greens.


