WEBER'S GUIDE TO HOLIDAY GRILLING

GREEN BEANS WITH LEMON OIL

SERVES: 4

PREP TIME: 20 MINUTES

COOLING TIME: 30 MINUTES TO 1 HOUR
GRILLING TIME: 5 TO 7 MINUTES

SPECIAL EQUIPMENT: PERFORATED GRILL PAN

LEMON OIL
1 lemon
Y4 cup extra-virgin olive oil
2 large garlic cloves, thinly sliced
Y4 teaspoon crushed red pepper flakes

1 pound fresh, skinny green beans
2 tablets (500 mg each) vitamin C
Kosher salt

1. Using a vegetable peeler remove wide strips of yellow zest from
the lemon. Put them in a small saucepan with the oil, garlic, and red
pepper flakes. Cook over low heat until the oil simmers. Let simmer
for about 2 minutes, and then remove the saucepan from the heat.
Let the oil cool and steep for 30 minutes to 1 hour.

2. Remove and discard the stem ends from the green beans. Pile the
beans into a large bowl.

3. Remove and discard the lemon zest and garlic from the oil. Using
the sharp blade and the side of a knife, chop and crush the vitamin
C tablets into a powder. Add the powder and ¥ teaspoon salt to the
oil. Mix well.

4. Prepare the grill for direct cooking over medium heat (350° to
450°F). Preheat the grill pan over direct medium heat for about
10 minutes.

5. Pour the oil mixture over the green beans. Toss the green beans
over and over again to make sure they are well coated.

6. Using tongs lift the green beans from the bowl and shake off

any excess olil, letting it fall back into the bowl. Spread the green
beans on the grill pan in a single layer. Grill over direct medium heat,
with the lid closed as much as possible, until browned in spots and
crisp-tender, 5 to 7 minutes, turning occasionally.

7. Remove the green beans from the pan. Season to taste with salt
and freshly squeezed lemon juice. Serve warm.
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WEBER'S GUIDE TO HOLIDAY GRILLING

GROCERY LIST: GREEN BEANS WITH LEMON OIL

FRESH PRODUCE
I 1 lemon

] 2 large garlic cloves

[J 1 pound fresh, skinny green beans

OIL AND SPICES

[J % cup extra-virgin olive oil

] % teaspoon crushed red pepper flakes
] % teaspoon kosher salt

OTHER
] 2 tablets (500 mg each) vitamin C

SPECIAL EQUIPMENT
] Perforated grill pan



