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Green beans with blue cheese and walnuts

Rate this recipe

8 people are cooking this Count me in

Tender-crisp green beans tossed with creamy blue cheese and topped with toasted walnuts pair well
with grilled steak or chicken.

Ingredients

450 g green beans, trimmed

Ya cup water

2 tsp extra-virgin olive oil

1/3 cup crumbled blue cheese

1/3 cup toasted chopped walnuts (see Tip)
Salt and pepper, to taste

Method

Bring green beans and water to a boil in a large skillet. Reduce heat to a simmer, cover and cook
until the beans are just tender, three minutes. Uncover and continue cooking, stirring occasionally,
until the water has evaporated, three to four minutes more.

Add oil, salt and pepper to the pan and cook, stirring, one minute more. Transfer the beans to a large
bowl and toss with blue cheese until well coated. Sprinkle each serving with walnuts.

Recipe Tips & Notes:
To toast chopped or sliced nuts, stir constantly in a small dry skillet over medium-low heat until
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fragrant and lightly browned, two to four minutes.

Browse more tasty side dishes.

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeln(1000, function() { c_obj = $(this); window.setTimeout(function() {
$(c_obj).fadeOut(1000); }, 5000); }); } function saveFavoriteNode(nid) { $.get('/favorite_nodes/add/'
+ nid, function(data) { //$('.result’').html(data); alert('This recipe was added to your favorites list');
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