recipe for vegan collard greens

Recipe for vegan collard greens is a delightful way to enjoy this nutritious
leafy green while adhering to a plant-based lifestyle. Collard greens are a
staple in Southern cooking, known for their robust flavor and numerous health
benefits. This article will guide you through the process of preparing
delicious vegan collard greens, perfect as a side dish or even as a main
course. We will explore the ingredients you'll need, preparation methods,
cooking techniques, and serving suggestions, ensuring that you can create a
dish that is both satisfying and flavorful.

Understanding Collard Greens

Collard greens belong to the Brassica family, which includes other greens
such as kale and cabbage. They are rich in vitamins A, C, and K, as well as
fiber and antioxidants. These leafy greens have a slightly bitter taste that
becomes more complex when cooked, making them an excellent canvas for various
flavors.

Health Benefits of Collard Greens

1. Nutrient-Dense: Collard greens are low in calories but high in vitamins
and minerals, making them an excellent choice for a healthy diet.

2. Heart Health: The high fiber and antioxidant content can contribute to
heart health by lowering cholesterol levels.

3. Bone Health: Rich in calcium and vitamin K, collard greens play a role in
maintaining strong bones.

4. Anti-Inflammatory Properties: The antioxidants in collard greens can help
reduce inflammation in the body.

Ingredients for Vegan Collard Greens

To create a delicious vegan collard greens dish, you will need the following
ingredients:

- Collard Greens: 1 large bunch (about 1 pound), washed and chopped
- Olive 0il: 2 tablespoons for sautéing

- Onion: 1 medium-sized onion, diced

- Garlic: 3-4 cloves, minced

- Vegetable Broth: 2 cups (low sodium is preferred)

- Apple Cider Vinegar: 1 tablespoon

- Red Pepper Flakes: % teaspoon (optional for heat)

- Salt and Pepper: to taste



- Lemon Juice: from 1 lemon (for finishing)

Preparation Steps

Preparing collard greens involves a few key steps. Here’s how to do it:

1. Cleaning and Preparing Collard Greens

- Start by rinsing the collard greens thoroughly under cold water to remove
any dirt or grit.

- Remove the tough stems from each leaf. You can do this by folding the leaf
in half and slicing along the stem or by folding the leaf and snapping the
stem away.

- Stack the leaves, roll them tightly, and slice them into strips, known as a
chiffonade. This will help them cook evenly.

2. Sautéing Aromatics

- In a large pot or Dutch oven, heat the olive oil over medium heat.

- Add the diced onion and sauté for about 5 minutes until it becomes
translucent.

- Stir in the minced garlic and cook for an additional minute, being careful
not to let it burn.

3. Cooking the Collard Greens

- Add the chopped collard greens to the pot, stirring to combine with the
onion and garlic.

- Pour in the vegetable broth, add the apple cider vinegar, and sprinkle with
red pepper flakes if desired.

- Season with salt and pepper to taste.

Cooking Techniques

The cooking method you choose for collard greens can significantly affect
their texture and flavor. Here are a few techniques to consider:

1. Braising



Braising is a slow-cooking technique that allows the flavors to meld
beautifully.

- Bring the mixture to a boil, then reduce the heat to low.

- Cover the pot and let the collard greens simmer for 30-40 minutes. The
longer they cook, the more tender they will become.

- Check occasionally and stir if necessary. If the mixture seems too dry, you
can add a bit more vegetable broth.

2. Sautéing

If you prefer a quicker method, sautéing can work well, although the greens
will be less tender.

- After adding the collard greens to the pot, cook them uncovered for about
10-15 minutes, stirring frequently until they are wilted and tender.

3. Steaming

For a lighter option, steaming collard greens can preserve more nutrients.

- Place the prepared collard greens in a steamer basket over boiling water.
- Steam for about 5-7 minutes until they are bright green and tender.

Finishing Touches

Once your collard greens are cooked, it’s time to give them a finishing touch
that enhances their flavor:

- Remove the pot from the heat and squeeze fresh lemon juice over the collard
greens.
- Taste and adjust seasoning with more salt, pepper, or vinegar if needed.

Serving Suggestions

Vegan collard greens can be enjoyed in various ways. Here are some serving
suggestions to complement your dish:

- As a Side Dish: Serve collard greens alongside your favorite vegan
proteins, such as lentils, chickpeas, or tofu.

- In a Bowl: Create a nourishing grain bowl by layering collard greens over
quinoa or brown rice, topped with avocado and nuts.

- Tacos: Use collard greens as a filling in tacos or wraps, adding beans,



salsa, and other toppings for a hearty meal.
- With Vegan Cornbread: Pair your collard greens with a slice of vegan
cornbread for a classic Southern meal.

Storing Leftovers

If you have any leftovers, collard greens can be stored in the refrigerator
for up to 3-4 days. Here’s how to do it:

- Allow the collard greens to cool completely before transferring them to an
airtight container.

- For longer storage, consider freezing them. Place the cooled greens in
freezer-safe bags or containers, and they can last for up to 3 months.

Conclusion

In conclusion, the recipe for vegan collard greens is a simple yet satisfying
way to incorporate this nutritious green into your diet. With its rich flavor
and versatile preparation methods, you can enjoy collard greens as a side
dish or as part of a larger meal. By using fresh ingredients and a few key
techniques, you can create a dish that not only nourishes the body but also
delights the palate. So, gather your ingredients and get ready to enjoy a
delicious, wholesome serving of vegan collard greens!

Frequently Asked Questions

What ingredients do I need for a vegan collard
greens recipe?

You will need collard greens, olive o0il, garlic, vegetable broth, apple cider
vinegar, salt, pepper, and optional spices like red pepper flakes or smoked
paprika.

How do I prepare collard greens before cooking?

Start by washing the collard greens thoroughly to remove any dirt. Then,
remove the tough stems and chop the leaves into bite-sized pieces.

Can I cook collard greens without oil for a
healthier option?

Yes, you can sauté collard greens in vegetable broth or water instead of oil
for a healthier preparation.



How long should I cook collard greens to make them
tender?

Cook collard greens for about 30 to 45 minutes on medium heat, stirring
occasionally, until they are tender.

What spices pair well with vegan collard greens?

Spices such as garlic powder, onion powder, smoked paprika, and red pepper
flakes complement collard greens nicely.

Can I add other vegetables to my vegan collard
greens?

Absolutely! You can add diced tomatoes, bell peppers, or onions for extra
flavor and nutrition.

Is it possible to meal prep vegan collard greens?

Yes, vegan collard greens can be cooked in advance and stored in the
refrigerator for up to 5 days, making them great for meal prep.

What can I serve with vegan collard greens?

Vegan collard greens pair well with dishes like cornbread, rice, beans, or as
a side to vegan protein sources like tofu or tempeh.
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