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INGREDIENTS

1 bunch collard greens, stemmed
and washed

2 tablespoons extra virgin olive oil

1 medium onion, preferably a red
onion, cut in half lengthwise, then
sliced across the grain

Salt to taste

¼ teaspoon red pepper flakes
(optional)

2 garlic cloves, minced, or 1/2 head
green garlic, stalks and papery
shells removed, sliced

Freshly ground pepper

8 to 12 ounces pasta, any shape

½ cup cooking water from the pasta

1 to 2 ounces Parmesan (to taste)

PREPARATION

Tip

Advance preparation: You can make this through Step 2 several
hours or even a day before you cook the pasta. Reheat gently on top
of the stove.

By Martha Rose Shulman YIELD 4 servings TIME 35 minutes

Pasta With Collard Greens and Onions

Step 1

Bring a large pot of water to a boil, salt generously and add the collard
greens. Blanch for 2 minutes, then using a slotted spoon or a skimmer,
transfer to a bowl of cold water and drain. Squeeze out excess water
and cut crosswise into thin ribbons.

Step 2

Heat the olive oil over medium heat in a large lidded frying pan and
add the onion. Cook, stirring often, until it is tender and translucent,
about 5 minutes, and add a generous pinch of salt, the red pepper
flakes and the garlic. Cook, stirring, until the garlic is fragrant, about 1
minute, and add the collard greens and salt and pepper to taste. When
the greens begin to sizzle, turn the heat to low, cover and simmer 5
minutes. Add 1/2 cup water, cover and continue to simmer for another
5 to 10 minutes, stirring often, until the greens are tender. Taste and
adjust seasonings.

Step 3

Meanwhile, cook the pasta. Bring the water in the pot back to a boil
and add the pasta. Cook al dente, following the timing instructions on
the package.

Step 4

Before draining the pasta, ladle 1/2 cup of the cooking water from the
pot into the frying pan with the collard greens and onions. Drain the
pasta and toss with the greens. Serve, topping each serving with
Parmesan to taste.
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Leave a Private Note on this recipe and see it here.


