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Ingredients Directions
1 tablespo on extra-virgin olive odl L ln alarge smucepan, heat ol over medivm-
15 cup chopped onion high heat. Add onions and sauté for 5 ta
. 10 minutes, untl lightly browned. Add garlic,
4 cloves garlic, minced Cook I minmte.
1% cups chopped mustard greens 2. Add mustard greens and broth. Stir.
3 tablespoons low-sodium vegetable broth Cook until greens are just starting to wilk.
1. Berve warm.
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