Vegetables

Green Beans

GREEN BEANS WITH SAUTÉED SHALLOTS AND VERMOUTH 
4 tablespoons unsalted butter
4 large shallots, sliced thin (about 2 cups)
1 recipe Blanched Green Beans
Salt and ground black pepper
2 tablespoons dry vermouth
1. Heat 2 tablespoons butter in small skillet over medium heat until foaming; add shallots and cook, stirring frequently, until golden brown, fragrant, and just crisp around the edges, about 10 minutes, stir in vermouth, and bring to simmer. Whisk in remaining 2 tablespoons butter, 1 tablespoon at a time; season with salt and pepper to taste. Top beans with shallots and sauce and serve immediately.

GREEN BEANS WITH TOASTED HAZELNUTS AND BROWN BUTTER
 4 tablespoons unsalted butter
1/2 cup skinned hazelnuts (about 2 1/2 ounces), chopped fine and toasted in small skillet over medium heat until just fragrant, 3 to 4 minutes
Salt and ground black pepper
1 recipe Blanched Green Beans
1. Heat butter in small heavy-bottomed saucepan over medium heat and cook, swirling frequently, until butter turns deep chocolate brown and becomes fragrant, 4 to 5 minutes. Add hazelnuts and cook, stirring constantly, until fragrant and combined, about 1 minute. Season with salt and pepper to taste.

GREEN BEANS WITH BUTTERED BREAD CRUMBS AND ALMONDS 
1 slice high-quality white bread, such as Pepperidge Farm, crust removed and torn into rough 1 1/2-inch pieces
2 tablespoons sliced almonds (about 1/2 ounce), crumbled by hand into 1/4-inch pieces
2 medium garlic cloves, minced or pressed through garlic press (about 2 teaspoons)
2 teaspoons chopped fresh parsley leaves
Salt and ground black pepper
1 recipe Blanched Green Beans
4 tablespoons unsalted butter
1. Process bread in food processor until evenly fine-textured, 20 to 30 seconds (you should have about 1/4 cup fresh bread crumbs). Transfer bread crumbs to dry 10-inch nonstick skillet, add almonds, and toast over medium-high heat, stirring constantly, until golden brown, about 5 minutes. Off heat, toss garlic and parsley with hot crumbs; season with salt and pepper to taste, transfer to small bowl, and set aside. (Do not wash skillet.)
2. Heat 1/4 cup water and beans in 12-inch skillet over high heat; cook, tossing frequently, until beans are warmed through, about 1 to 2 minutes. Season with salt and pepper to taste and arrange neatly on warm serving platter.
3. Meanwhile, heat butter in same skillet used for bread crumbs over medium-high heat until foaming; add bread crumb mixture and heat, stirring frequently, until fragrant, about 1 to 2 minutes. Top beans with warm buttered crumbs and nuts and serve immediately.

