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Mustard Greens Pesto
INGREDIENTS INSTRUCTIONS

1. Grind sunflower seeds and garlic in a
3-4 heaping handfuls mustard blender or food processor until mixture
greens has a uniform consistency. Pour mixture

1-2 cloves garlic into a bowl and set aside.

2. Pour oil into blender or food processor.

Blend greens with oil one handful at a
time, until mixture has a smooth texture.

3. Mix the greens oil and sunflower
seed/ garlic together. Enjoy on crackers,
pasta or sandwiches.

1 cup sunflower seeds
1 cup olive oil
Salt to taste

Spicy Sauteed Mustard Greens
INGREDIENTS INSTRUCTIONS

1. Thoroughly rinse and dry the mustard
greens. Tear the leaves from the stems and
) . roughly chop.
2 garlic cloves, minced 2.In the largest pan you have, heat the olive
2 heads mustard greens oil over med heat. Saute garlic until

2 tablespoons olive oil

1/4 cup water fragrant, about 30 seconds.
3.Add in as many mustard greens as you can
2 T hot sauce (or Tabasco) fit at one time. Pour in water & hot sauce.
salt to taste 4.Toss mustard greens with tongs until
softened enough to fit rest of mustard
greens. Keep tossing until softened, about 2

e B P oyou.com minutes total. Season with salt to taste.



http://www.willowhavenfarmpa.com/
https://www.farmfreshtoyou.com/recipes/308/spicy-sauteed-mustard-greens

