
G R E E N  B E A N  S A L A D  

R e c i p e  p r o v i d e d  b y :  C o o k i e  +  K a t e

INGREDIENTS: DIRECTIONS:

WITH TOASTED ALMONDS

⅛ cup sliced almonds
1 pound green beans, trimmed and
cut into 2 to 3” long pieces
¼ cup water
½ teaspoon fine sea salt, divided
2 tablespoons extra-virgin olive oil
1 tablespoon lemon juice (about ½
lemon)
2 teaspoons Dijon mustard
1 small-to-medium clove garlic
Several twists of freshly ground
black pepper
Pinch of red pepper flakes
¼ cup crumbled feta cheese, divided
3 to 4 large basil leaves, torn or
chopped, for garnish
Lemon zest from about ½ lemon, for
garnish

1.Start with a large skillet over medium heat. Add the almonds and cook,
stirring frequently (careful, they burn quickly). After 3 minutes, reduce
the heat to medium-low, and continue stirring until they are fragrant and
turning golden on the edges, about 1 to 3 more minutes. Transfer the
almonds to a bowl to cool.

2.Make sure the heat is set to medium-low and place the skillet back on the
heat. Immediately add the green beans, water and ¼ teaspoon salt. Cover
and cook, stirring occasionally, until the beans are nearly tender, about 7
to 10 minutes. Remove the lid, raise heat to medium-high, and cook until
the liquid evaporates, 2 to 5 minutes. Remove the skillet from the heat
and set aside.

3.Meanwhile, whisk together the olive oil, lemon juice, mustard, garlic, black
pepper, red pepper flakes and remaining ¼ teaspoon salt. Set aside.

4.Once the green beans are done cooking, whisk the olive oil mixture once
more, then pour it into the skillet. Pour the almonds back into the skillet,
and add about half of the feta, reserving the other half for garnish. Toss
to combine, then taste and add more lemon juice or black pepper if
necessary.

5.Transfer the green beans to a serving bowl or platter. Sprinkle the
remaining feta and the torn basil leaves on top. Lightly grate some lemon
zest on top, and serve promptly.

D i f f i c u l t y :  E a s y

https://www.youtube.com/watch?v=HuPba6C05HA
https://www.youtube.com/watch?v=HuPba6C05HA

