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INGREDIENTS:

1 cup water

118 to 1/4 teaspoons dried crushed red pepper
1 172 pounds fresh green beans, trimmed and cut into 1-inch pieces

3 tablespoons Crisco® Pure Vegetable Oil
1 small onion, thinly sticed

" pepper, to taste

PREPARATION DIRECTIONS:
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1. COMBINE water. - : and red pepper in large saucepan. Heat to bolling. Add green beans. Return to boiling. Cover.

Reduce heat to medium, Cook 10 to 15 minutes or until crisp-tender. Drain.

2. HEAT oil In mediurm skillet. Add onfon. Cook and stir over medium heat until tender. Stir in green beans. Cover. Cook 1 to 2

minutes or until heated through, Seasonwith  *  : pepper.

©/™/® The J.M. Smucker Company  Privacy Policy  Legal Information




