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SSSSAUTÉED AUTÉED AUTÉED AUTÉED GGGGARLIC ARLIC ARLIC ARLIC GGGGREEN REEN REEN REEN BBBBEANSEANSEANSEANS    
This green bean dish is an all-around favorite when green beans are in season 

 
Serves:  4      
 

o 1 quart fresh green beans1 quart fresh green beans1 quart fresh green beans1 quart fresh green beans    
o 2 teaspoons olive oil2 teaspoons olive oil2 teaspoons olive oil2 teaspoons olive oil    
o 2 cloves garlic,2 cloves garlic,2 cloves garlic,2 cloves garlic, minced 
o 2 tablespoons miri2 tablespoons miri2 tablespoons miri2 tablespoons mirin n n n (sweet Asian cooking wine) 
o Kosher saltKosher saltKosher saltKosher salt    
o fresh ground black pepperfresh ground black pepperfresh ground black pepperfresh ground black pepper    

 
In medium saucepan, bring 2 cups water to a boil. Add 1-teaspoon salt and the green beans.  Cook 
beans for 5 minutes then drain. 
 
Heat olive oil in a sauté pan over medium-high heat.  Add green beans and garlic.  Sauté for 10 minutes, 
stirring occasionally. 
 
Add mirin, salt & pepper and continue to sauté for approximately 5 minutes or until mirin has 
evaporated. 
 
 


