
Bean (green) Recipes 
 
Southern Style Green Bean and Potato  Casserole 
 
4 to 6 medium red potatoes, sliced about 1/4" thick (peeled or not) 
4 to 5 cups whole fresh green beans, trimmed 
6 slices bacon, diced, fried and drained 
2 tablespoons minced dried onion 
1 can cream of celery soup 
salt and pepper to taste 
 
Place sliced potatoes and green beans in slow cooker or crock pot; add remaining ingredients. 
Cover and cook on low 7 to 9 hours. 
 
 
 
 
 

Green Bean and Red Potato Salad 
 
1 lb green beans, cut to about 2 inches in length 
6 or 8 small- to medium-size red potatoes 
1 small red onion, diced 
4 Tbs of olive oil 
2 Tbs of red wine vinegar 
½ tsp dried oregano or 2 tsp chopped fresh oregano 
salt and pepper to taste 
 
Boil green beans until tender crisp. Boil potatoes until tender. Remove peel, if desired and then 
cut the potatoes into small cubes. Place the green beans and potato cubes into a bowl. Add the 
remaining ingredients, and toss well. 
Used as a side dish, this recipe makes about 8 servings. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Green Bean and Sauerkraut Burrito 
Serves 4. 
 
1 cup lentils 
2 tsp olive oil 
1 cup carrot, cut into matchsticks 
16-20 green beans 
salt 
4 tortillas 
salad greens 
mayonnaise 
1/2 cup sauerkraut 
1 avocado 
 
Cook lentils in a pan over medium-low heat with just enough water to cover, until tender. Set 
aside. Heat 1 tsp olive oil over medium heat in a separate pan. Sauté carrot, green beans and a 
pinch of salt for 2-3 minutes. Add 1-2 tablespoons water if needed. Set aside. Warm up tortillas. 
To assemble, spread mayo on tortillas, add salad greens, sauerkraut, avocado, lentils and 
bean/carrot mixture. Roll into burrito. 
 
Comment: (Ryan H) This recipe sounds really weird, but I promise that it is quite amazing! I 
had it one time while camping with my girlfriend and her family, and the flavors from all the 
different ingredients blend together very well. I highly recommend everybody try it! The recipe 
was found in a health magazine and was identified as Madonna’s favorite burrito! 
 
 
 

Garlicky Green Bean Stir-Fry – Taum Kib Xyaw Qej 

from Cooking from the Heart: The Hmong Kitchen in America 
 
1 pound fresh green beans, washed and stem ends snipped off 
1-2 Tablespoons oil 
3-6 large garlic cloves 
3 scallions 
salt to taste 
a few tablespoons of water 
a few tablespoons of oyster sauce 
Clean the green beans and snip off the stem ends. Heat the oil to medium-hot in a large, lidded, 
round-bottomed pan. Toss in the garlic and onion and stir-fry just until their flavors are released, 
about 20 seconds. Add the green beans and the salt. Stir-fry for a few minutes. Then add the 
water and cover the pan. Let the beans steam for 5 minutes. Uncover the pan, add the oyster 
sauce, and stir 2-3 minutes, until the beans are uniformly covered with the shiny sauce. They 
should retain some of their crunch. 
 
Comments: I've adapted the amounts from the original recipe, which was originally written to 
make 25 servings . . . let me know if you're planning a celebration and I'll send you the full 
recipe. I also replaced the sliced onion with scallions because that's what I have in my kitchen 
these days, though yellow onion would probably give it a stronger flavor. You could re-adapt to 
the original if you like. The introduction of the cookbook explains that recipes were traditionally 
passed along orally rather than on little note cards, and that modifications from cook to cook 
were assumed. If you ever make it to one of the larger urban farmer's markets in the Upper 
Midwest, pay attention to the Hmong farmer/vendors. There are often unique veggies, and the 
presentation is usually exquisite. 



Honey Orange Green Beans 
 
3 Tbsp honey 
½ orange, zested 
2 cloves garlic, minced 
1 tsp soy sauce 
1 ½ tsp balsamic vinegar 
1 dash ground black pepper 
1 Tbsp water 
2 cups fresh green beans, trimmed 
1 tsp extra-virgin olive oil 
1 tomato, diced 
 
Stir the honey, orange zest, garlic, soy sauce, balsamic vinegar, pepper, and water together in a 
bowl. Add the green beans and toss to coat. Allow to soak for 20 minutes, mixing every 5 
minutes. 
Heat the olive oil in a saucepan over low heat; add the green beans to the hot oil and cover the 
saucepan. Pour the green beans and sauce into the pan and cook, shaking the pan regularly, 
until the beans are slightly tender, about 5 minutes. Add the tomatoes to the green beans, 
replace the cover, and continue cooking until the green beans are cooked through yet slightly 
crispy, about 5 minutes more. 
 
 
 
 
 

Green Beans with Caramelized Onions 
From Asparagus to Zucchini 
 
2 pounds green beans, stem ends snipped off 
2 Tbsp butter 
2 medium onions, sliced as thinly as possible 
1 cup chicken stock 
1 ½ Tbsp sugar 
1 Tbsp red wine vinegar 
salt and pepper to taste 
Cook beans in boiling salted water until crisp-tender, 2-4 minutes. Drain; immerse in ice water. 
Drain again and let stand to dry. Melt butter in skillet over medium flame. Stir in onions and cook 
them slowly until very wilted and deepened in color, about 15 minutes. Boil stock in a saucepan 
until reduced to ¼ cup; stir in sugar and vinegar. Stir in onions. Simmer until slightly reduced. 
Combine onions and green beans; heat through. Season with salt and pepper. 
 
 
 
 
 
 
 
 
 
 
 
 



Green Beans with Peanut Sauce 
from Portland’s Palate cookbook 
 
1 ½ lbs green beans, cleaned and trimmed 
2 Tbs creamy peanut butter 
½ cup water 
1 tsp ground ginger 
¼ tsp cayenne pepper 
1 tsp peanut or sesame oil 
1-2 garlic cloves, minced 
½ tsp salt 
 
In a medium saucepan, bring salted water to boil. Add beans and blanch until just tender and 
bright green, approximately 1 minute. Drain and rinse under cold water to stop cooking. Set 
aside. 
In a small mixing bowl, combine peanut butter, water, ginger and cayenne pepper. 
In a large sauté pan over medium-high heat, add oil and sauté garlic until softened. Add salt, 
pour in peanut butter mixture and combine well. Add green beans and sauté 2-4 minutes. Serve 
immediately. 
 
 
 

Southern Style Green Bean and Potato Casserole 
 
4 to 6 medium red potatoes, sliced about 1/4" thick 
(peeled or not) 
4 to 5 cups whole fresh green beans, trimmed 
6 slices bacon, diced, fried and drained 
2 tablespoons minced dried onion 
1 can cream of celery soup 
salt and pepper to taste 
 
Place sliced potatoes and green beans in slow cooker or crock pot; add remaining ingredients. 
Cover and cook on low 7 to 9 hours. 
 
 

Beans 
(submitted by Susan Sink) 
 
green beans 
dill 
balsamic vinegar 
sugar 
dash of red pepper or chili sauce 
 
Cut ends off green beans and if desired chop. Steam or cook the green beans until they’re crisp 
tender—not too long. In a small saucepan, bring balsamic vinegar, sugar and red pepper to a 
simmer. Pour over the green beans and sprinkle with dill. Stir to mix.  
 
Comment: I got this from one of the ―easy‖ Moosewood cookbooks and have made it so much I 
don’t use a recipe. Since this is as good at room temperature as warm, it’s a great side dish to 
take to picnics and potlucks.  


