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March Highlights

Support your local Chefs:
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3 OWHNER AMD CHEF, PURE LOUISIANA SOUL™
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» 2 bunches fresh turnip greens = 1 medivm yellow onion,
» 7 bunches fresh mustard greens  chopped
® 1.2 large ham hocks, srapked — » 4 claves of garlic, chopped
= 3 medium neck bones, srnoked — # 2 tablespoons seasoned salt
* 4oz salt porkcutinto Y inch  # 1 tablespoon garlic powder
' * 1 teaspaan anion powder
* Salt and pepper to taste
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