SESAME GREEN BEANS


4 cups frozen or fresh green beans – cut or leave whole

Steam the green beans with a little salt.  Meanwhile cook the dressing.

Dressing:


1 ½ Tbsp. olive oil or vegetable oil


1 ½ Tbsp. sesame seeds

Simmer sesame seeds in the oil until they are light golden.  Remove from heat and add following:  


1 Tbsp. Toasted sesame oil


1 Tbsp. soy sauce or Bragg’s Liquid Aminos (health food store product)

Stir dressing.  Put beans in serving bowl and pour dressing over all. Serves 4.

At our request, Sharon Echols (Mrs. Terry E.) prepares this for our family gatherings.  It is a favorite!

