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SAUTEED HARICOTS VERTS WITH ONION 

• 1 bag haricots verts or French-style green beans  

• 2 T butter  

• 1/2 onion, finely diced  

• Salt & pepper to taste 

Melt butter in a heavy skillet and add onions, cooking until the onions are soft and the butter 
is well infused with the onion flavor. 

Bring a pot of water to a boil, add green beans, and boil until beans turn bright green and 
are cooked al dente. This will only take a couple of minutes. Add beans to onion and butter, 
sauteing for several minutes. Season with salt & pepper to taste. 


