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BRITISH GREEN BEANS WITH ROASTED HAZELNUT BUTTER
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Serves 4 as a side dish
Preparation time: 5 minutes 

Cooking time: 5-10 minutes

You’ll need:
400g fresh green beans, trimmed

100g butter

100g roasted hazelnuts, roughly crushed

Salt and cracked black pepper

What to do:
1. Bring a medium sized pan of salted water to the boil. Add the beans and cook for 2-3 minutes, then drain and set aside.
2. In the same pan that you cooked the beans, heat the butter until it just starts to brown, add the hazelnuts and let the butter brown a little more, then add the beans. Stir well and season with salt and pepper to serve.
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Saturates





14.3g








Calories





369








Sugar





2.7g








Fat





36.8g








Salt





0.5g





Each 133g serving contains



































of your guideline daily amount





72%





53%





3%





18%





9%





       High          Medium           Low








For more information on British Beans and Peas contact Pam Lloyd PR
Gail Painter  m: 07843 238964  t: 0117 989 2565

e: tastesofsummer@pamlloyd.com
www.tastesofsummer.co.uk

