
AMERICAN CUISINE AND STEAMED GREEN BEANS

Steam green beans in a steamer for 7 minutes. Place green beans and butter in saucepan and heat through. Season
with salt, to taste.

Feel free to saute the green beans in olive oil or butter after steaming for a crisp exterior. Carefully remove
plate the steam will be hot , drain liquid and add a tab of butter to the bowl. Course Side. If you would like
your green beans a bit on softer side, set for 1 minute on high pressure. Serve with something simple and easy,
and enjoy! Looking for more easy vegetable sides? Turn to high pressure and set for zero minutes. Once
steamed, you can toss with butter and salt or a little fried garlic like in my No-fail Butter and Garlic Green
Beans and serve with something equally delicious and easy like Tri-tip in the Oven , Country-style Pork Ribs ,
or Salsa Chicken. It only takes a few minutes and the green beans turn out crisp tender every single time. By
clicking continue below and using our sites or applications, you agree that we and our third party advertisers
can: transfer your personal data to the United States or other countries, and process your personal data to serve
you with personalized ads, subject to your choices as described above and in our privacy policy. We partner
with third party advertisers, who may use tracking technologies to collect information about your activity on
sites and applications across devices, both on our sites and across the Internet. Place steamer basket in pressure
cooker. Toss to coat and sprinkle with salt and pepper. You can make a Data Subject Request at any time. Do
a quick release of pressure. Butter, salt and pepper Olive oil, freshly grated Parmesan Cheese and pepper Olive
oil, crushed red pepper flakes, salt, and minced garlic Butter, salt, pepper, and juice and zest of lemon zest
Tips on Perfectly Steamed Green Beans If you are doubling this recipe, you may want to cook on high
pressure for 1 minute instead of zero minutes. Add just enough water to cover the bottom of the bowl, 2 to 3
tablespoons. Cover bowl with a plate and microwave for 4 to 6 minutes, until green beans are tender. How to
Cook Green Beans in the Microwave Place washed and trimmed green beans in a microwave-safe bowl. And
their favorite way to enjoy them, is steamed and tossed with some butter and salt. Trim end off green beans.
My daughter and husband love green beans. Meredith collects data to deliver the best content, services, and
personalized digital ads.


