
 

Sauteed string beans
NIBBLEDISH CONTRIBUTOR

Ingredients

300 gms of string beans cut into 2 inches long
3 cloves of garlic chopped
1 tbsp of olive oil
pepper and salt

Instructions

1. Heat up the olive oil in the pan
2. Add the string beans and cook till they begin to wilt. (You may want to cover and

let them cook in the steam)
3. Add garlic and sautee the string beans
4. Season with pepper and salt.
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