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SOUTHERN-STYLE GREEN BEANS  

• Fresh green beans, washed, stringed and with the ends snapped off  

• Onion, diced (btw, I always use a sweet onion... in every recipe)  

• Ham, diced  

• Salt pork - 4-6 slices  

• Garlic - 2-4 cloves  

• Ground pepper to taste (but be generous)  

• Chicken broth - enough to just cover the beans 

Note: There are no measurements here. Adjust your amounts according to the number of eaters. 
Also, you will not need to add any salt... you will be plenty puffy the next day without it. 

Throw everything into a pot. Bring to a boil, then reduce to a simmer. Cook on low heat for a 
few hours, or until they look like your Mimi made them. 

 


