
Collard Greens with Bacon 

 

We found this recipe on simplyrecipes.com in 2009 and 

adjusted it slightly.  The combination of the bacon, 

onions, sweetened cider vinegar and hot pepper sauce 

seem to neutralize the natural bitterness of the greens.  

Everyone that has tried them, loves them.  

(Even people who don’t like collards like this recipe) 

 

Chef's tip: don't overcook the bacon. It should be barely brown around the edges and still somewhat raw-looking 

in the middle. 

INGREDIENTS 

• 4 strips thick-sliced bacon, sliced crosswise into 1/2-inch pieces  

• 1 small yellow onion, chopped  

• 2 garlic cloves, minced  

• 4 teaspoons sugar  

• 1 teaspoon kosher salt  

• 1/2 teaspoon freshly ground black pepper  

• Several dashes hot sauce 

• ¼ teaspoon red pepper flakes (or more as desired) 

• ¼ cup apple-cider vinegar  

• 2 pounds collard greens, stems removed, sliced into 3-inch-wide strips (can substitute kale or chard)  

• 10 ounces chicken broth 

DIRECTIONS 

1 Put bacon in a large pot and cook on medium heat until it just starts to brown around the edges, stirring 

occasionally. Mix in the onions and cook until they're soft and starting to brown, stirring occasionally. 

 

2 Add the garlic, sugar, salt, pepper and hot sauce and cook until the garlic becomes fragrant, about a 

minute. Pour in the vinegar, bring to a simmer, and cook until the amount of liquid is reduced by half, 

stirring and scraping up any browned bits from the bottom of the pot. 

 

3 Stir in the collard greens and the chicken broth (or water) and bring to a simmer. Reduce the heat to 

medium-low and cook until the greens are completely wilted and have lost their brightness, stirring 

occasionally. Season to taste with additional vinegar and hot sauce and serve with a generous ladle of the 

pan juices from the pot. 

Serves 6 to 8. 

 

 


