INGREDIENTS:

[ 11b collard greens, sliced

[0 1 yellow bell pepper, chopped
[0 1 red bell pepper, chopped
[0 Y2z cup chopped red onion

[ % cup chopped green onion
[ 6-8 sun-dried tomatoes, chopped
[ Y cup rice or white vinegar
[J 2 thsp apple cider vinegar

[ 3 cloves fresh garlic, minced
[ 2 thsp olive oil

[0 salt and pepper

[ Pinch of sugar

INSTRUCTIONS:

" Grown byus. Prepared ﬁy YUU."v :

Jaste!

York Fresh Food Farms

© In a small bowl mix garlic, olive oil, apple cider vinegar and rice
vinegar. Taste it and add in seasonings of your choice.

® In a large salad bowl, combine all vegetables together. Pour the
vinegar mixture over the salad. Using tongs, toss the salad to
ensure that all of the veggies are coated with the vinegar.
Some call this "massaging" which softens the collards. Store in
the fridge for about an hour before serving to help allow

collards to soften.



