Green Beans
2 Servings

4 ounces green beans, trimmed
2 Tablespoons Butter, at Room Temperature

Salt and Freshly Ground Black Pepper

METHOD:

1. Cook the green beans in a 3- to 4-quart pot of boiling salted water, uncovered, until crisp-tender, about 4 minutes. The only way to tell if they are done is to try one.  Don’t overcook them. Drain in a sieve and transfer to a bowl of ice and cold water to stop cooking. Drain and pat dry.
2. Heat a large sauté pan over medium heat and melt the butter.  Add the beans and toss until warmed through and done to your liking.  Season with salt and pepper.  
