GARLIC-LEMON GREEN BEANS WITH TOASTED BREAD CRUMBS

YIELD:  4 Servings

	1
	1
	Slice white bread

	20 mL 
	1½ tbsp. 
	Unsalted butter

	f.g.
	Dash
	Each salt and pepper

	15 mL
	1 tbsp.
	Parmesan cheese

	3
	3
	Cloves garlic, minced

	5 mL
	1 tsp.
	Flour

	1 mL
	¼ tsp.
	Red pepper flakes

	2 mL
	½ tsp.
	Thyme

	375 g
	¾ lb.
	Green beans, stem ends trimmed

	125 mL
	½ c.
	Low sodium chicken broth

	7 mL
	1 ½ tsp.
	Fresh lemon juice


1. Finely chop bread into breadcrumbs, using either a serrated knife for food processor.

2. In a large frypan, heat 10 mL (2 tsp.) of butter over medium-high heat.  

3. When melted, add breadcrumbs, and cook, stirring frequently, until golden brown (be careful the mixture doesn’t burn!).

4. Transfer to a small bowl and stir in salt, pepper, and cheese; set aside.

5. Wipe out frypan.  Reduce heat to medium

6. Add remaining butter, garlic, and 1 mL (¼ tsp.) salt.  Cook over medium heat, stirring constantly, until garlic is golden, 2-3 minutes.

7. Stir in flour, red pepper, thyme, and then toss in green beans.

8. Add chicken broth and increase heat to medium-high.  Cover, and cook until beans are partly tender but still crisp at the centre, about 4 minutes.

9. Uncover and cook, stirring occasionally, until beans are tender and sauce has thickened slightly, about 4 minutes.

10. Remove pot from heat and stir in lemon juice.  Season with salt and pepper if necessary.

11. Transfer to serving dish, sprinkle evenly with breadcrumbs and serve immediately.

  SOURCE: Cook’s Illustrated, Dec. ‘03
