Vegetables

Green Beans


Hazelnuts & Shallots

3 T unsalted butter

2 T finely chopped shallots

½ t lemon zest

2 t lemon juice

½ t salt

½ t coarse grind black pepper

1/3 C hazelnuts, toasted and loose skins removed, finely chopped

1½ # green beans, trimmed

1. Stir together butter, shallot, zest, lemon juice, S&P in a small bowl until combined. Add hazelnuts and stir until well combined.

2. Cook beans in 4-5 quarts water boiling salted water uncovered, until just tender, 5-8 minutes.

3. Drain and toss with hazelnut butter, serve immediately.

Orange Green Beans w/buttered cashews/almonds/pine nuts.

2 T unsalted butter

½ C lightly salted nuts

1/8 t red pepper flakes

¾ C orange juice

1# Green beans, stem ends snapped off

1. Heat butter in large skillet over medium-high heat until foaming. Add cashews and pepper flakes and cook, stirring constantly, until butter turns golden brown, about 1% minutes. Transfer nuts to small bowl and set aside. 

2. Wipe out skillet and set over medium-high heat. Add orange juice and ½ teaspoon salt; bring to boil. Add beans, cover, lower heat, and simmer gently, stirring occasionally, until beans are very tender and liquid has reduced, 18 to 22 minutes. Remove lid; simmer briskly to reduce liquid if necessary. 

3. Adjust seasonings with salt. Transfer beans to serving dish and sprinkle evenly with cashews. Serve.

Mediterranean Flavors

If fresh oregano is unavailable, substitute 2 tablespoon minced fresh basil or parsley. Don't use dried oregano – it's too harsh for this recipe. 

2 tablespoons extra-virgin olive oil 

3 medium garlic cloves minced 1 (14½-ounce) can diced tomatoes 

Salt and pepper 

1 pound green beans stem ends snapped off 

1 tablespoon minced fresh oregano 

½ C pitted Kalamata olives halved 

1. Heat oil in large skillet over medium heat. Add garlic and cook until fragrant about 1 minute. Add tomatoes, ¼ teaspoon salt, and ¼ teaspoon pepper; bring to boil. . 

2. Add beans, cover, lower heat, and simmer gently, stirring occasionally, until beans are very tender and liquid has reduced, 18 to 22 minutes. Remove lid; simmer briskly to further reduce liquid if necessary. 

3. 3. Stir in oregano and olives and adjust seasonings with salt and pepper to taste. Serve.

