
Prepare a bouquet garni by combining the parsley, 
peppercorns, bay leaves and pepper flakes in a 
cheesecloth square and tying with kitchen twine.

Discard any discolored collard green leaves and 
coarsely chop the greens. Saute the bacon in a 
large stockpot. Add the greens, carrots, onions, garlic, 
bouquet garni and enough water to cover. Bring to a 
boil. Reduce the heat and cover; simmer for 1 hour.

Stir in the chicken stock. Simmer, uncovered, for 
15 minutes; remove the bouquet garni. Puree the 
mixture with an immersion blender or in batches in 
a blender or food processor. Return to the stockpot 
and add Cornmeal Dumplings. Ladle into bowls. 
Garnish servings with julienned pan-fried country 
ham.   Makes 16 cups

— 1/2 Cup Parsley

— 12 Whole Black Peppercorns

— 2 Large Bay Leaves

— 1/2 Teaspoon Hot Pepper Flakes

— 2 Pounds Fresh Collard Greens, 	

	 Washed and Stems Trimmed

— 8 Ounces Bacon, Chopped

— 4 Carrots, Chopped

Collard Greens Soup
— 2 Large Onions, Cut into Halves

— 6 Garlic Cloves

— 4 Cups (1 Quart) Chicken Stock

— Cornmeal Dumplings

Optional garnish~ 
Julienned Pan-fried country ham

Cornmeal Dumplings
— 3/4 Cup All-Purpose Flour

— 1/4 Cup Cornmeal

— 1 Teaspoon Baking Powder

— Pinch of Salt

— 1 Tablespoon Cold Butter, 		

	 Chopped

⅓— 1/3 Cup Milk

Mix the flour, cornmeal, baking powder and salt in a 
large bowl. Add the butter and use fingers to incorporate 
well. Add the milk and stir just until the mixture forms a 
ball. Roll out to 1/4 inch thick on a lightly floured surface. 
Cut into 2-inch-long strips. Place in a saucepan, add 
enough water to cover and cook for 20 minutes; drain 
and add to Collard Greens Soup. Dumplings may be 
cooked in the soup, if desired.


