green beans

RoasTED GREEN BEANS »
wiITH GREEK DRESSING 1
(MRS AROLT 6 Oy
Wiork Trwde: 15 MIiNUTES
Cowot Trnar: 10 dmuTeS
Digrzzre wirn 2 T, Owave Qg
Roast
1 b gresn beans, trimmed
Lo cup walnuts, coorsely
choppad
Salt and pepper 1o [oste

Foom THE VINAIKRETTE—
Wensi Toarrir
cup red wine vineygar
I T frash lemon juice
L sugar
L ochopped fresh oregano
[or iy o dried)
1 L ogardic, minced
Salt and pepper to 1asle
[IRIZELE IN:

2
2

Yioocup alive ol

A

Ly cup red onion, thinly sliced
Toss Beany v DRessiNG, DLrore
RERVING, CABRNISH Wilh:

2-3 T, lewa cheese, crumbled

NUTHITIONAL [NVORMATION PER CLUF:
Capories 2289 Torac Far 210G
CALORIL: FROM Fal 3% S0nios
SE00c Canm, 1)

Serving
Suggestion:
The distinctive
Heavar of lamb
is great with
these green

| bBeans—the
tangy dressing

aned cheese

- ; halance lamb’s
| Preheat oven to 450°, Smap 2 Roast beans in lower half of 3 Toss roasted beans and wal- | richness.

off tips of beans at the stem end;  oven 5 minutes; stir and roast  nuts in dressing, then transfer to | Grilled steak or
place beans and nuts in single 5 more minutes, Ina large bowl,  a large serving platter or indi- | salmon also
layers on two baking sheets. whisk vinegar, lemon juice, sugar,  vidual plates. Garnish beans with | works well.
Drizzle with olive oil; sprinkle  oregano, garlic, salt, and pepper:  crumbled feta; serve warm or |

with salt and pepper. Toss to coat.  Dirizzle in oil: add sliced onion. A0 FoOm temparature.
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