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Simple Greens Casserole ="
INGREDIENTS DIRECTIONS
e 11/2 pounds greens—kale, | 1. Pre-heat oven to 375°F. Oil large cast iron or

collards, mustard, or beet casserole pan, set aside.
greens 2. Roll-up greens into each other and slice 1 inch
e 3 Thspoil thick.
e 1 onion, chopped 3. Bring large pot of water to boil.
e 2 large garlic cloves, minced | 4. Add greens to pot, boil 3 minutes and then
o 2tsp spices — rosemary, drain in colander. Set as@e. o
orgenao, thyme etc. 5. In same pot add 2 Tbsp oil. Sauté onions and
garlic at medium heat, until fragrant, 4 - 8
e 3largeeggs minutes.
T cup cooked rice 6. Shut off heat, add in drained greens, eggs,
e 1/2cup grated cheese cheese, 2 tsp salt, and cooked rice. Stir until
(cheddar, mozzarella) evenly combined.

7. Add all ingredients to oiled pan and bake.

Become a Recipe Tester and enter to win a $ 100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.
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Simple Greens Casserole °“*=""*
INGREDIENTS DIRECTIONS
e 11/2 pounds greens—kale, | 1. Pre-heat oven to 375°F. Oil large cast iron or

collards, mustard, or beet casserole pan, set aside.
greens 2. Roll-up greens into each other and slice 1 inch
e 3 Tbsp il thick.
e 1 onion, chopped 3. Bring large pot of water to boil.
e 2 large garlic cloves, minced | 4. Add greens to pot, boil 3 minutes and then
e 2tsp spices — rosemary, drain in colander. Set aS|d.e. -
orgenao, thyme etc. 5. In same pot add 2 Tbsp oil. Sauté onions and
garlic at medium heat, until fragrant, 4 - 8
e 3large eggs . minutes.
T cup cooked rice 6. Shut off heat, add in drained greens, eggs,
e 1/2 cup grated cheese cheese, 2 tsp salt, and cooked rice. Stir until
(cheddar, mozzarella) evenly combined.

7. Add all ingredients to oiled pan and bake.

Become a Recipe Tester and enter to win a $ 100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.




