Canned and Fresh Green Bean Recipes
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	Mini Green Bean Casseroles
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You will need:

2 (15 oz.) cans green beans, drained                   vegetable cooking spray         ½ cup milk

1 (10.5 oz.) condensed cream of mushroom soup             1 ½ cups shredded cheddar cheese

1 (2.8 oz. ) can French fried onions                                2 packages jumbo buttermilk biscuits

Instructions:

· Heat oven to 375 degrees F.  Spray 16 muffin-pan cups with cooking spray.

· Stir the drained green beans, soup, milk, 1 cup cheese, and 2/3 cup onions in a bowl.

· ROLL each biscuit into a 4-inch circle.  Use slightly less dough for average size muffin-pan.
· Press biscuit circles into the bottoms and up the sides of the muffin-pan cups.

· Divide the green bean mixture among the biscuit cups.

· Bake for 20 minutes or until the biscuit cups are golden brown.

· Stir the remaining cheese and onions in a bowl.  Sprinkle over the green bean mixture.

· Bake for 5 minutes or until the cheese is melted.

· Let the minis cool in the pans on wire racks for about 5 minutes.




	Cold Green Bean Salad
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You will need:

2 (15 oz.) cans green beans, drained         1 (8 - 16 oz.) bottle Italian style salad dressing

1 red onion, sliced in rings

Instructions:

· Place the drained green beans in serving dish.

· Toss with onions and salad dressing.

· Cover with plastic wrap, and chill for 1 hour.




	Garlic Green Beans

(There is not a photo for this recipe.)

You will need:

2 (14.5 oz.) cans green beans, drained                  1 tbsp. butter        

1 medium garlic head, peeled and sliced               3 tbsp. olive oil

¼ cup grated Parmesan cheese                             salt and pepper to taste   

Instructions:

· In a large skillet over medium heat, melt butter and olive oil.

· Add garlic and cook until lightly browned; stir frequently.

· Stir in green beans and season with salt and pepper.

· Heat canned green beans or cook fresh beans until tender, about 10 minutes.

· Remove from heat and sprinkle with Parmesan cheese.




	Home-style Green Beans
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You will need:

1 (15 oz.) can green beans with liquid             3 slices bacon, cut into 1” pieces

¼ cup chopped onion                                       1 cube chicken bouillon 

Instructions:

· Heat saucepan over medium heat and add bacon pieces.

· Fry for a few minutes and then add the onions.  Cook until the onions are tender.

· Pour in the green beans and crumble in the bouillon cube.

· Stir to blend and then simmer for about 15 minutes.



	Lemon-Garlic Green Beans with Crispy Crumbs
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You will need:

2 tbsp. olive oil, divided                                     ¾ cup panko bread crumbs

2 tbsp. grated lemon zest                                  ¼ tsp. coarse Kosher or sea salt

2 tsp. minced garlic                                            2 (14.5 oz.) canned whole green beans., drained

1 tbsp. fresh lemon juice                                    black pepper

Instructions:

· Heat 1 tbsp. olive oil in large skillet over medium heat.

· Add bread crumbs; stir 2 -3 minutes or until golden brown.

· Stir in lemon zest and salt.  Transfer bread crumbs to a bowl.

· Add remaining 1 tbsp. olive oil and garlic to same skillet. 

· Stir over medium heat for 30 seconds.

· Add green beans and lemon juice; stir until heated through.

· Stir beans topped with bread crumbs and pepper.



	Deep Fried Green Beans
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You will need:

2 (15 oz.) cans  WHOLE  green beans; well drained            pancake mix

½ teaspoon cayenne pepper (optional)                                vegetable oil for frying

Instructions:

· Mix pancake batter according to directions on box.

· In a large frying pan, add oil to a 2 inch-depth.  Preheat oil to 375 degrees F.

· Dip well-drained beans into pancake mix one by one to coat.

· Fry until golden and crispy; about 3 minutes.

· Remove from oil, drain on paper towels.  Serve warm with dipping sauce.



	Toasted Almond Green Beans
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You will need:

¾ cup slivered almonds                                      3 tbsp, butter, divided

1 tbsp. Worcestershire sauce                            1 ½ tsp. lemon juice

¼ tsp. cumin                                                       2 (14.5 oz.) cans cut green beans, drained

Salt and black pepper ( optional)

Instructions:

· Heat a large skillet over medium-high heat.

· Add almonds; cook 2 – 3 minutes or until brown, stirring frequently.

· Add 2 tbsp. butter, Worcestershire sauce, lemon juice and cumin.

· Cook until butter has melted, stirring constantly.  Set almonds aside.

· Melt remaining butter in same skillet over medium high heat.

· Add beans and cook 2 minutes, stirring constantly.

· Remove from heat and season with salt and pepper.
· Sprinkle almond mixture over beans.  Toss and let stand 5 minutes before serving.



