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Green beans, also known as French, dwarf or round beans, are small straight green beans. They are quite plump and fleshy and have a soft and tender skin when cooked. Green beans have a snappy crunch and a fresh, clean flavour.
How to Eat
Green beans are served cooked and can be eaten hot or cold. They can be served as an accompanying vegetable and are great in stir fries. DwGreenarf beans are an integral part of the classic French salad Tuna Niçoise.  Simply toss together cooked green beans, cooked new potatoes, tomatoes, olives and vinaigrette.  Top with quarters of hard boiled egg, anchovies and tuna.
How to Store

Keep in the fridge and use within 5 days of purchase.

How to Prepare

Wash and top and tail the beans and leave whole or chop into even-sized pieces before cooking.

How to Cook

DGreenwarf beans can be boiled or steamed. To boil, bring a pan of water to the boil, add the prepared beans and cook for 4-8 minutes or until just tender but still crisp. To steam, place the beans in a steamer and cook for 6-10 minutes or until just tender but still crisp.

Nutritional Info


80g (4 heaped tablespoons), boiled, typically contains
14 kcals
1g protein
0.4g fat
1.8g carbohydrate
1.5g fibre
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For more information

Gail Painter m: 07843 238964 e: gail@pamlloyd.com 

Pam Lloyd m: 07813 958526 e: pam@pamlloyd.com
tastesofsummer.co.uk
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