START WITH A VEGETABLE

1. In a covered large saucepan cook green
beans in a small amount of boiling salted
water for 3 to 4 minutes or just until
crisp-tender; drain. Immediately plunge
beans into ice water; let stand for

sTART TO FinisH 30 minutes 3 minutes. Drain and set aside.
2.In a 12-inch skillet heat oil and butter
2 Ib. fresh green beans, trimmed over medium heat. Add garlic; cook and stir
if desired just until golden brown. Add mushrooms;
2 Tbsp. olive oil cook for 6 to 8 minutes or until tender, About Green Beans
2 Tbsp. butter stirring occasionally. Add green beans. f i N
3 to 4 cloves garlic, thinly sliced Cook for 5 to 8 minutes or until heated
12 oz. fresh mushrooms, such as through, stirring occasionally. Remove
cremini, button, porcini, or stemmed from heat. Stir in sage. Season to taste with
shiitake, halved lengthwise salt and pepper. Makes 8 servings.
3 Tbsp. snipped fresh sage pER serving 112 cal, 6 gfat (2 gsat. fat),
Coarse sea salt 8 mg chol., 150 mg sodium, 14 g carb.,

Freshly ground black pepper 4 g fiber, 3 g pro.
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