
 

 

 

 

 

 

 

• 1 cup Barvecue® Chopped BVQ with Original 

BVQ Sauce 

• 1 tsp neutral-flavored oil or cooking spray (extra 

virgin olive oil, canola, safflower oil, avocado oil) 

• 1 (8.8 oz) package instant brown rice, prepared 

according to package directions 

• 2 tbs chopped cilantro 

• Juice of half a lime 

• 1 bunch collard greens, looking for larger intact 

leaves large enough for rolling 

• ⅓ cup shredded carrot 

• ½ green bell pepper (julienned) 

• ⅓ cup pickled red onions 

• ¼ cup radishes (julienned) 

• ⅓ of an English cucumber (julienned) 

• Optional sauces for dipping: Thai sweet chili 

sauce, vegan ranch, or ginger sriracha sauce  

INGREDIENTS 

1. Heat Barvecue® in small skillet over low/medium heat in 
oil/spray until just heated through. Set aside to cool. 
 

2. Cook packaged rice, allow to cool slightly. Add lime juice and 
cilantro, tossing to combine. 
 

3. Trim the thick spine from each of 4 collard green leaves. Try to 
trim close enough so that the entire leaf is flexible enough for 
wrapping. 
 

4. Prep all vegetables for filling. 
 

5. Fill a large skillet with a few inches of water. Bring to a 
simmer. Fill a medium sized bowl with water and add about ½ 
cup of ice. Blanch each collard leaf in the simmering water for 
15-20 seconds until bright green and pliable (being careful not 
to cook too long, otherwise they will be too soft and will not 
fold well). Place blanched leaves into ice water and let sit until 
ready to assemble wraps. 
 

6. Working with one leaf at a time, spread cooled leaf onto paper 
towels to absorb some of the water. Place roughly ¼ cup of 
rice mixture on the bottom middle of the leaf, leaving about 2-
inches on the bottom and sides of the rice. Add small 
amounts of your vegetable fillings (carrot, pepper, cucumber, 
radishes, onions) on top of the rice. Finally add about 2 
tablespoons of Barvecue® on top of veg. Try not to overfill, 
otherwise it will be more difficult to roll the wrap properly. 
Starting with the bottom edge of the leaf, begin to fold the 
leaf over the filling, rolling as you go. Fold in both sides of the 
leaf and continue rolling to completely seal the filling inside 
the leaf. Using the same technique, fill and fold the other 
three collard leaves. 
 

7. Slice and serve each wrap with choice of dipping sauce. Enjoy! 

DIRECTIONS 

Serves: 4 | Cook time: 10 minutes | Total time: 40 minutes 

NOTES 

BVQ Collard Green Wraps 


