
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

YOU CAN FIND THIS RECIPE AT:  https://www.andersonandgrant.com/2017/10/bacon-green-beans.html 

 
 

 
½ pound bacon, chopped 
 
1 small onion, diced 
 
1 pound frozen green beans 
 
Salt + pepper to taste 
 
 
MAKES 6-8 SERVINGS 

 
 

 
1. In a large skillet, sauté the bacon until it is cooked, but not 
crispy. Add the diced onion and continue cooking until the 
bacon is crisp and the onions transparent. 
 
2. Remove the bacon and onions from the pan, reserving 
about a Tablespoon of grease in the skillet. Pour the frozen 
beans into the pan and season with salt and pepper. 
 
3. Sauté the beans for five minutes, stirring occasionally so 
they do not stick. Add the bacon and onions back in and 
continue to cook for another 5 minutes until the beans are 
tender. 
 
4. Pour the vegetables into a dish and serve immediately. 
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