
Yield:    3 wraps 
Preparation Time:  About 10 minutes 
Cooking Time:  About 3 minutes 

Method: 

1. Wash the collard greens. You can take the thick rib of the 
leaves out, if you wish, to make it easier to roll or just crunch 
through them when you bite in.

2. Crack the eggs into a bowl and beat them with a fork until they 
are smooth and completely yellow.

3. Tear or snip the herbs. Add to the eggs.
4. Add a pinch of salt and a few grinds of pepper to the egg bowl. 

Mix all the ingredients together.
5. Grate the cheese. Put aside for now.
6. Melt the butter in frying pan. Tilt the pan so that the butter 

covers the bottom of the pan.
7. When butter starts to bubble, add the egg mixture.

Herby Egg and Collard Green Wraps

!

Ingredients: 
• 6 eggs 
• 1 Tbsp. butter (or olive oil) 
• ½ cup grated cheese of 

your choice 
• pinch of salt and pepper 
• 2 – 3 Tbsp. fresh or dried 

herbs of your choice, torn 
up or snipped up with 
kitchen scissors 

• 6 large collard greens (or 
large Swiss chard leaves or 
tortillas) 

Equipment: 
• bowl 
• fork 
• box grater 
• frying pan 
• kitchen scissors 
• spatula 
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8. Stir constantly with fork or spatula until there are no more wet 
areas.  Be sure to scrape the bottom and side of the pan.  The 
eggs should be set but still moist.  Turn the stove off.

9. Add most of the grated cheese and stir into the eggs. Leave a 
little cheese to garnish.

10. Spoon some of the scrambled eggs on to a collard green. 
Garnish with a sprinkle of herbs and grated cheese.

11.Roll up and eat right away.

Tasty Tip:

• You can add other ingredients to scrambled eggs with tasty results. 
 Try pesto, different types of cheese, ham, crumbled bacon or 
sautéed veggies.
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