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STEWED FRESH TURNIP GREENS

1.	 3 lbs. Turnip Greens
2.	 Water to cover
3.	 3 tblsp. Olive Oil
4.	 Jalapeños to taste
5.	 1 tsp. Salt
6.	 1 tblsp. Sugar

1.	 Wash Greens thoroughly
2.	 Place in large stock pot
3.	 Add water
4.	 Add olive oil, jalapeños, salt and sugar.
5.	 Boil gently,stirring occassionally.
6.	 When greens are near done, chop with 
sharp edged spatula.  Greens are done when 
spatula goes through easily.
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