
GREEN BEANS w/LEMON & BROWNED GARLIC  Basic Lifestyle

INGREDIENTS

3/4 cup water
1 pound green beans, trimmed
2-1/2 TSP olive oil 
3 garlic cloves, minced 
3 TBS fresh lemon juice
1/8 TSP salt
1/8 TSP pepper

INSTRUCTIONS

—Bring water to boil in large nonstick skillet; add beans. Cook 3 minutes; drain, set
aside.

—Heat oil in skillet over medium-high heat. Add garlic and beans, and sauté 1 minute. 

—Add juice, salt, and pepper; sauté 1 minute.

SERVING INFO: (Yields 4 servings)

17 cooked, whole string beans = 1 V

See photo of recipe at Instagram and Facebook.

https://www.instagram.com/p/CzFSD_kRQQ7/?utm_source=ig_web_copy_link&igshid=MzRlODBiNWFlZA==
file:///|//https///www.facebook.com/photo/?fbid=862433339222642&set=a.454619540004026&__cft__[0]=AZUju6iY5mUmIOcVTzW-ykge_SUw1ZXtBfpRGGv3TSFk5pEogUX-M8AYSealORTReZtSxIGOvaO4xbdtQwUUOxIAspW8-qf_o9AW69M9Rdyk37YJPrzgqC-ERt7tyr47rV92muoYs7OG5_6tG0V6i32YWZM-0xgOjhqCN41rjm0Sr

