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Did you say Collard Green Ice Cream?  This is the 
usual reaction when someone first encounters 
this delicious nutritious treat.  Mama Nobontu An-

koanda smiles radiantly as she explains, “I was given 
the idea to create this dish in 1998 while attending the 
Garlic Festival with my students in California. 
After tasting garlic ice cream, I knew 
that I could make something just 
as wonderful using my favorite 
food, collard greens.” Almost 
fifteen years later, she has 
devoted followers across 
the country who raves about 
the frozen dessert.  She still 
makes small batches because 
she wants to ensure that all 
the ingredients are just right. “I 
get calls and emails about Collard 
Green Ice Cream. I have even had to ship 
it across country.”

What makes it so good? “Well, most importantly I insist 
on using only the freshest ingredients starting first with 
an almond based and organic collard greens. Of course, 

I can’t tell you all of my secrets”, says Mama Nobon-
tu.  The most important thing is that Collard Green Ice 
Cream can be eaten by children and people with health 
issues, “You can enjoy it if you are lactose intolerant, 
gluten sensitive or diabetic.” Watching a little person 

taste some for the first time is quite entertaining. 
They look at the slightly green spoonful 

and don’t quite know whether or not 
to take the plunge. But most soon 

beg for more as the uniquely 
smooth flavor goes down their 
throats.

Are there plans to expand in 
the future? “ Collard Green 

Ice Cream has been the fo-
cus food at our Collard Green 

Cultural Festival in East Palo Alto,  
California since 1998. In 2010, we were 

blessed to bring the festival to Atlanta and in-
troduce this special taste to the South.  It is presently 
known as Collard Greens Ice Supreme™. We are cur-
rently working to put it on shelves across the country.” 
If you can’t wait, you can always order online at www.
atlcollardgreenfestival.com - CAJ

The Collard 
Green Ice 

Cream Story

lemonsmashers@hotmail.com
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SERVING SIZE: 6 PEOPLE

2 pounds collard greens
1 tablespoons canola oil

1/2 cup finely chopped onion
1 jalapeno pepper (seeded), minced

2 medium plum tomatoes, peeled, seeded and 
chopped     

1/4 teaspoon salt
1/4 freshly ground black pepper

1 tablespoons lemon juice

Wash the collard greens in several changes of wa-
ter. Remove the stems . Stack the greens a few a 
at time and cut cross wise into 1/2 inch wide strips. 
Bring a large pot of water to boil, and the collard 
greens and cook 10 minutes. Drain and rinse with 
cold water. Squeeze out the excess moisture. Heat 
the oil in a large skillet. Add the onion and jalapeno; 
sauté 5 minutes. Add the tomatoes and cook 1 min-
ute. Stir in the greens. Salt and serve.

KENYAN-STYLE COLLARD GREENS 
WITH LEMON
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Hello! I am truly proud to be a part of this wonderful 
(Collard Green) festival. I give thanks to Nobantu 
and friend’s for giving me the opportunity to cre-

ate the crowns that represent culinary 
excellence.

When Nobantu called me to tell me 
that I had been selected to create the 
accessories.  I began designing the 
concept ‘s right away. Well as it turned 
out., they were just that, concept’s 
I had to brain storm because there 
needed to be an idea that will dis-
play royalty and not just a cheap, 
thrown Together Piece of fabric. 
Through that experience of creating 
this remarkable ensemble, I have 
learned that one’s personal sche-
matic is not always ‘ the idea that 
will be finalize. Many times the cre-
ation is pre-designed by the creator 
of our Universe and our third eye is 
the receiver in such a way that only 
our hand’s perform the work’s; in 
other words, we are sometime guid-
ed by an unknown entity, but, when 

the results are revealed it’s “something else”. 

Most of the details of the accessories are hand sculpted 
using tree limb’s and fresh collard green l 
eaves. The Collard green leaves are pre-
served and laminated using a common 
solution and then color enhanced. The 
Crowns are made of natural burlap cloth 
that I chose to use because of our Afri-
can American history involving burlap or 
croaker sack material. It was a common 

medium for just about everything that we 
needed to use cloth for, so now I make it 
royal, in brown. The gold trim that follos 
the seam on both crown’s display the roy-
alty. The  collard green is one of the most 
nutritious vegetables, deserve the crown. 
It has been within the African-American 
community for at least 400 hundred plus 
years. There are two shawl’s or scraves 
that add uniqueness to the ensemble, but  
last and not least (at all) are the King’s 
cane/staff amd the Queen’s fan. Both of 
these items are handmade.    Pride and 
honor should be considered when using 
them. 

PURE SOUL
(Crowns for the King and Queen)
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