
Fried Green Beans
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Recipe by: Laura Vitale

Serves 4-6 as an appetizer

Prep Time: 15 minutes
Cook Time: 2 minutes

Ingredients
__1 lb green beans, trimmed
__3 Eggs
__½ cup of Freshly Grated Parmiggiano
__About 1 cup of Flour
__Salt and Pepper, to taste

1) Blanch the green beans in boiling salted
water for 2 minutes. Drain and plunge them
into ice water to stop them from cooking.
Pat dry and set aside.

2) In a bowl, whisk together the eggs with
the cheese, salt and pepper.

3) Dip the green beans in the egg mixture
and drop them in the hot oil (do them in
batches).

4) Fry them for a couple minutes or until golden brown and crispy.

5) Drain them on a peper towel lined plate, sprinkle a little extra salt if
you think they need it. serve right away.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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