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Ingredients: 
 

• 1 pound dried chick peas, prepared according to package directions, or two large 
cans 

• olive oil or coconut fat 
• 2 butternut squashes 
• 2 tsp cardamom powder 
• 2 TBS ground cumin 
• 1 large onion, chopped 
• 6 cloves garlic, minced 
• 2 bunches collard greens, chopped into bite-sized pieces 
• 1 quart vegetable broth 
• water 
• salt, pepper, and/or hot sauce to taste 

 
Directions: 
 
Clean and peel the squash and cut into thick rounds, at least an inch thick. 
 
Coat a cookie sheet with olive oil.  Lay each round on the sheet and flip it so that there is a 
film of olive oil on top. 
 
Roast the squash at 400 for about 25 minutes and flip.  Continue roasting until it’s fork 
tender.  Allow to cool enough to handle. 
 
In enough oil to coat the bottom of the soup pot well, sauté cardamom and cumin for a 
minute, then add the onions and garlic and sauté for about 3 minutes. 
 
Add the collards, chick peas and vegetable broth and just enough water to cover the greens.   
 
Simmer until the greens are tender enough. 
 
Cut the squash into large chunks and add them to the stew.  Heat through and serve. 
 
Makes 8 – 10 dinner portions. 
 
 
 


