MUSTARD GREENS ITALIANO yields 4 portions
                                        recipe developed by The Clever Cleaver Brothers®

   4 cups mustard greens, cleaned & cut in 1” pieces


1/2 teaspoon paprika

   4 medium red potatoes                            



1/2 teaspoon salt

   2 tablespoons olive oil





1/2 teaspoon coarsely ground black pepper

   2 cloves minced garlic



   
   
   1 tablespoon honey

1/2 cup 1/4" diced onion





1/4 cup Balsamic vinegar

1/2 medium red pepper - cut in 2" strips  



1/4 cup freshly grated Parmesan cheese

1.
Clean and cut the mustard greens and set aside.

2.
Boil red potatoes and cool. Cut them in half and cut each half in 1/2" slices. Set aside.

3.
In a large sauté pan, heat olive and add garlic. Saute for 30 seconds. Now add diced onion, red pepper strips, red potato slices, paprika, salt and black pepper. Saute for approximately three minutes.

4.
Add honey, cut mustard greens and top with the Balsamic vinegar. Cover the pan and steam for 
approximately two minutes. Uncover pan and combine. The mustard greens should be wilted but NOT 
OVERCOOKED.

5.
Place in a large serving dish and sprinkle with freshly grated Parmesan cheese.

