
1 bunch collards  (4 lbs before prep)
3 slices bacon, uncooked
3 cloves garlic, minced
1/2 medium sweet onion, sliced thinly
2 c fully cooked northern beans
1/2 tsp salt
fresh ground pepper to taste
1/4 cup Monterey Jack, shredded
1/2 cup bread or cracker crumbs

1. Preheat the oven to 450F.
2. Wash the collards well, strip the 
leaves from the stems and tear into bite- 
sized pieces.
3. In a large pot cook the bacon until 
the fat has rendered. Do not drain the 
pan. Crumble the bacon and set aside.
4. Cook the sliced onion in the bacon 
grease until soft, add the garlic. Stir.

5. Add the collards to the pot, one handful at a time. Stir after each 
addition.
6. Add the Northern beans, salt, ground pepper, and bacon crumbles.
7. Transfer the contents of the pot to a 9x13 baking dish. Top with
    the cheese and crumbs. Cover with foil.
8. Bake covered for 20 minutes, remove the foil and bake for an
    additional 5-10 minutes until the topping is golden.
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recipe: www.home-ec101.com design: cottage-industrialist.com

1. Trim green portions from each leek, 
reserve two larger leaves to season the 
soup. Cut the white portion of each leek 
in half and rinse under running water 
to remove remaining grit. Slice thinly.
 2. In a large pot over medium heat, cook 
the bacon, until most of the fat has 
rendered, but still limp. Remove, chop, 
and set aside.
 3. Add leeks and cook until soft. Add 1 
cup of chicken stock and bring to a 
boil.

 4. Add potatoes, remaining stock, bay leaves, salt, pepper, and the two leek 
leaves, bring to a boil. Reduce heat to a simmer and cook for 30 minutes or 
until potatoes are very tender.
 5. Remove the bay and leek leaves. Use an immersion or counter top blender 
puree the soup.
 6. Add the heavy cream, stir until fully incorporated, and serve
    immediately.
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recipe: www.home-ec101.com design: cottage-industrialist.com

1. Quarter and thinly slice the red 
onion. Place the slices in cold water 
and allow to soak for 30 minutes. 
Drain and pat dry.
 2. Place the soaked onion slices, 
spinach, pecans, feta,cranberries, mint 
and vinegar in a large mixing bowl. Toss 
together with a large pinch of salt.
 3. In a saucepan, heat the olive oil to 
just below smoking. Pour the hot oil 
over the salad in the bowl, tossing well 
as you do. Taste and correct the 
seasoning with salt, pepper and vinegar.
 

recipe: www.home-ec101.com design: cottage-industrialist.com

1. Wash, core, and chop the cabbage into 
slightly larger than bite size pieces.
 2. In a large skillet heat the butter 
over low heat. When melted, add the 
cabbage and cover with a tight fitting 
lid. Increase the heat to medium.
 3. When the cabbage has slightly 
reduced in volume, stir / toss with tongs 
to evenly distribute the butter. Cook 
until it has reached the desired 
tenderness, salt and pepper to taste.
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recipe: www.home-ec101.com design: cottage-industrialist.com

1 bunch leeks, carefully washed
2 bay leaves
1 tsp dried thyme
3 strips bacon
5 -6 cups chicken stock (divided)
1 to 1 1/4 pounds russet or Yukon 
potatoes, peeled and diced
1 1/2 teaspoons salt
1/2 cup heavy cream or 1 cup half & 
half, but reduce the chicken stock 
to 5 cups
fresh ground pepper to taste
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1 small red onion, vertically sliced
2 bunches of spinach leaves, washed 
and patted dry
1/2 cup toasted pecans, coarsely 
chopped
4 ounces feta cheese, crumbled
1/4 cup dried cranberries
1 tablespoon mint leaves, chopped
2 tablespoons sherry, rice, or red 
wine vinegar
Pinch of salt
6 tablespoons olive oil
black pepper, freshly ground

 1 head of cabbage
 2 rbsp butter, olive oil, or bacon 
grease
 salt / pepper to taste


