
H O N O R I N G  J U N E T E E N T H  F O O D  T R A D I T I O N S

Ingredients

2 smoked ham hocks 

28 ounces chicken broth 

2 pounds, collard greens (clean & cut) 

1 /2 cup sweet onion diced 

2 tablespoons light brown sugar 

2 tablespoons apple cider vinegar 

2 teaspoons kosher salt 

1 teaspoon crushed red pepper 

1/2 teaspoon black pepper 

Directions

 Combine all ingredients in a 6-qt oval slow cooker. 

 Cook and cover on low for 9 hours. Carefully remove

ham hocks and all bits of bone before stirring greens

after cooking. Cool ham hocks, and thoroughly remove

all fat and bone. 
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SLOW COOKER COLLARD GREENS 
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