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Roasted Green Beans Hoernes
INGREDIENTS DIRECTIONS
e 1 -2 pounds fresh green 1. Preheat oven to 425°F.
beans, washed and dried 2. Snap or cut the ends off the green beans.
e 2-3cloves garlic 3. Place green beans in a bowl; drizzle with olive

oil - just enough to lightly coat the beans.

2-3Tb li il
o Sp olive ol 4. Mix in the minced garlic and salt.

e Few dashes sea salt

. 5. Place beans on a baking sheet.
* Red pepper flakes (optional) | g Roast for 12 - 14 minutes, tossing halfway
e Parmesan cheese, grated through. Beans should be tender yet slightly
(optional) crisp.
7. Sprinkle with red pepper flakes and parmesan
cheese.

Become a Recipe Tester and enter to win a $ 100 gift card!

Vermont Visit VT Fresh for recipes, videos & more! vtfoodbank.org/vtfresh
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