
 

 

 

 

Green Bean Salad 

 

Ingredients:  
1 lb. green beans, snapped at the stem 
½ red onion, thinly sliced 
 slivered almonds 
Vinaigrette of extra virgin olive oil & red wine vinegar 
grape or cherry tomatoes 
 
Directions: 
 
Drop green beans into boiling salted water, until “al dente”, about 4 minutes.  
Drain and immerse into cold water to stop the cooking and preserve their color.  
Drain well in a colander. Add onion, almonds and tomatoes.  Add vinaigrette, mix 
well, and let sit for a few minutes before serving.   
 
Serves 4 


