
Ingredients:  

2 cup water 

1 ½ lb. green beans, trimmed 

1 ½ tbsp. Smart Beat margarine 

1 ½ tbsp. olive oil 

1 garlic clove, minced 

2 tbsp. lemon juice, fresh 

¼ tsp. salt 

¼ tsp. black pepper 

2 tsp. parsley, chopped 

Green Beans with Lemon and Garlic 

Directions:  

1. Bring water to a boil. Add beans; cover, reduce 

heat, and simmer for 8 minutes or until tender.  

2. Drain beans; pat dry.  

3. Heat oil and margarine in pan over medium heat.  

4. Add garlic and sauté 30 seconds. Add beans, juice, 

salt and pepper.  

5. Cook 2 minutes or until thoroughly heated. Sprinkle 

with parsley.  

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

*VEGAN


