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Greens Recipes 
 

Dandelion, Crispy Bacon and Poached Egg Salad  
 

• Harvest a clean fresh young dandelions while they are tender (before they flower) chill in 
ice water or the refrigerator. 

• Cube small chunks of bacon and fry until crispy. Remove from heat, remove fried bacon 
from the pan to cool.   Add 3 T wine vinegar to the hot bacon grease still in the 
pan swirl and scrape up the bits. Stir in 1 teaspoon whole grain mustard. Salt and pepper 
to taste. 

• Poach eggs until whites are cooked and yolks are still runny. 
 
Assemble salad while bacon dressing is still hot.  Use dandelions (or any salad greens), Top with 
fried bacon chunks, poached egg and hot salad dressing.  Serve while warm. 
 
Peasant Kale (or greens soup) 
 

• 1 good sized bunch of Kale cleaned and chopped (or other greens -could even be sturdy 
lettuce) 

• 2 T olive oil 
• 1 clove garlic sliced 

 
Heat pan.  Add olive oil.  When oil is hot add garlic.  Cook until garlic softens (1 minute) Stir in 
greens and coat with hot oil. When greens are wilted add 3 cups of water - enough to make a 
broth. Salt and pepper to taste. 
It is delicious just simple like this or you can add some whole cooked grains (emmer, barley, rye) 
or cooked beans  ( white beans or chick peas.) 
 
Lettuce Salsa Verde 
 
1 head lettuce 
1 C cilantro 
¼ C olive oil 
2 T lime juice 
2 cloves garlic 
1 jalepeno 
Salt to taste 
 
Place all ingredients in blender. Blend until creamy 
 
Kale Salad 
 
1-2 bunches of kale, washed, leaves separated from stem. 
1 avocado 
1 shaved carrot 
1-2 T garlic powder 
½ T agave or maple syrup 
2 T Dijon or stone ground mustard 
½ onion (sliced) 



2 lemons or limes (juiced) 
sea salt (to taste) 
 
Massage all ingredients together (don't be afraid to get your hands dirty) until kale is broken 
down by the lemon juice. ENJOY!!! 
 
Chick Peas and Chard (Recipe from Stine Loughlin) 
Serves 3-4 as a side dish, 2 as a main course 

2 T Extra Virgin Olive Oil 
½ C. finely chopped onion 
½ C finely chopped celery 
¼ C finely chopped carrot 
2 medium cloves of garlic, peeled and minced 
3 C stemmed and coarsely chopped red chard 
¼ t dried thyme, crushed 
¼ t dried oregano, crushed 
1 ½ C cooked chickpeas, drained 
2/3 C vegetable stock or chicken stock 
¼ t kosher salt 

1. In a 3-quart saucepan, heat olive oil over medium heat, then add onion, celery and carrot. 
Sauté until onions are translucent and golden at the edges. Add garlic and cook another 5 
minutes or so, until the vegetables are tender. 

2. Stir the chard into the vegetables and cook a few minutes, until just wilted. Add thyme and 
oregano and stir to combine. Stir in the chickpeas and 1/4 cup broth. Simmer until most of the 
liquid has been absorbed, then repeat with the remaining broth. 

Remove the saucepan from the heat and stir in the salt. Cover and set aside for 5 – 10 minutes. 
Serve warm, over rice, polenta, or spelt berries. 

 
Detoxifying Dandelion and Bitter Greens Salad with Tarragon-Lemon Vinaigrette 
(Vegetarian Times Issue: May 1, 2009   p.69) 
Loaded with naturally detoxifying dandelion and other bitter greens, this salad will last you 
through the weekend.  Mix in extras, such as artichoke hearts, steamed asparagus, cubed jicama 
or avocado, pomegranate seeds, grated celery root, basil leaves, tomatoes, and/or raw garden 
peas.  Makes 4 servings  
 
Combine in large bowl: 
  2 cups young, dandelion greens, thick stems trimmed  
  2 cups chicory leaves, outer ribs discarded, leaves torn into 2-inch pieces  
  2 cups baby arugula  
  1 medium Belgian endive, sliced into 1/2-inch-thick rings (1 cup)  
  1 medium carrot, grated (1/2 cup)  
  1 small fennel bulb, thinly sliced (1/2 cup)  
  1/4 cup thinly sliced celery  
  1/4 cup chopped parsley  
 
Tarragon-Lemon Vinaigrette 
  1/2 cup olive oil  



  1/2 cup lemon juice  
  2 Tbs. chopped fresh tarragon  
  2 cloves garlic, minced (2 tsp.)  
  Dash cayenne pepper  
Shake together all ingredients in small jar with tight-fitting lid. 
 
Toss with just enough dressing to lightly coat leaves.  
Top with optional additions, if desired. Serve immediately. 
 
 
Braising Chard 
 
1 large bunch Chard 
1 T olive oil 
Chopped garlic to taste 
Finely chopped shallots (optional) 
¼ C water or chicken or vegetable broth 
 
Cut chard leaves into 1" strips (6 cups) and stems into  
¼ inch strips (1½ cups).  Heat olive oil in a deep 10" skillet.  Add stems and a little garlic. Cook, 
stirring until light brown (several minutes).  Add greens. Season lightly with salt and finely 
chopped shallots if desired, stir until wilted and bright green.  Add water or broth and bring to a 
boil.  Lower heat to medium, cover and cook until stems and leaves are tender, about 4 
minutes.  Uncover, increase heat to high and boil just until excess liquid is evaporated.   

 

 


