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SAUTEED GARLIC GREENBEANS

7 his green bean dish is an all-around favorite when green beans are in season

Serves: 4+

1 quart{:resh green beans

2 teaspoons olive oil

2 cloves garlic, minced

2 tablespoons mirin (sweet Asian cool(ing wine)

Kosher salt
fresh ground black pepper
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[n medium saucepan, }Jring 2 cups waterto a boil. Add I-teaspoon salt and the green beans. Coo‘(

beans for 5 minutes then drain.

[Heat olive oilin a sauté pan over meclium~high heat. Add green beans and garlic. Saute for 10 minutes,

stirring occasiona“g.

Add mirin, salt & pepper and continue to sauté for aPProximatelg 5 minutes or until mirin has
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