GREEN BEBANS WITH SHALLOTS

4 servings

INGREDIENTS:

o« i/2 teasPoon kosher salt, Plus more for the cooking water
o | Pouncl fresh green beans

o | 1arge shallot

el to2 tab!cspoons extra-virgin olive oil

° Freng gl’OUﬂCI black PCPPCF’

DIRECTIONS:

. Bring amedium pot of water to a boil over high heat and salt it generous!g. T rim the stem
ends off the green beans. Feel and gine!g chop the shallot.

. DroP the green beans into the boiling water and cook, uncovered, until crisPJcender, about
4 minutes. | Jrainin a colander and rinse with very cold water until cool. Drain well and pat
drg with paper towels. (T he vegetables can be Prepared up to this Point up to 4 hours
ahead.)

e [Jeat the olive oil in a largc skillet over medium heat. Add the shallot and cook, stirring
occasiona”g, until the shallot isjus’c golclen, about 2 minutes. Add the green beans, increase
the heat to higl’m, and cook, stirring occasiona”g, until the beans are heated through, about 4
minutes. Season with the 1,/2 teaspoon salt and some black pepper and serve immcdiatclg.
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