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Heat ¼ cup oil in a large heavy pot over medium. Add fennel and cook, stirring occasionally, until
softened and browned around the edges, 5–8 minutes. Add onion, season with salt, and cook,
stirring occasionally, until translucent and just beginning to brown, 5–8 minutes. Add garlic and cook,
stirring, until softened, about 3 minutes.
Add kale and broccoli rabe to pot a handful at a time, tossing to wilt after each addition before
adding more. Stir in red pepper flakes; season with salt. Add 3 cups water and bring to a gentle
simmer. Reduce heat and cook, partially covered, until greens are very tender, 35–45 minutes.
Meanwhile, bring Aleppo pepper, paprika, and remaining ¼ cup oil to a simmer in a small saucepan
over low heat, swirling often, about 1 minute; let cool.
Add lemon zest and lemon juice to greens; taste and season with more salt. Transfer to a serving
platter along with some of the braising liquid and top with feta. Drizzle with Aleppo oil.

Braised Greens with Aleppo Oil and Feta

½ cup olive oil, divided
1 large fennel bulb, cored, thinly sliced
1 large onion, thinly sliced
Kosher salt
8 garlic cloves, thinly sliced
2 bunches Tuscan kale, tough stems removed, leaves torn into pieces
1 bunch broccoli rabe, tough stems removed, large clusters separated into smaller pieces
1 teaspoon crushed red pepper flakes
1 tablespoon Aleppo pepper
½ teaspoon paprika
1 tablespoon finely grated lemon zest
1 tablespoon fresh lemon juice
6 ounces feta cheese, broken into large pieces
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The GardenWorks Project promotes organic suburban agriculture to improve the
well-being of our community, the environment, and those facing food insecurity. 
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