		Oven Fried Garlic Parm Green Beans
This recipe can make use of Riverside’s farm-fresh green beans.[image: C:\Users\Jen\AppData\Local\Microsoft\Windows\INetCache\IE\VO1GFJSK\Vinilo_decorativo_gorro_chef_2[1].png]

Ingredients

· 2 tablespoons extra virgin olive oil
· 2 teaspoons minced garlic
· 1 egg beaten
· 1/2 teaspoon garlic salt
· 12 ounces fresh green beans
· 1/3 cup grated Parmesan cheese

Directions
1. Preheat oven to 425 degrees.
2. In a large bowl whisk the oil, garlic, egg and salt together.
3. Toss in the green beans and coat well.
4. Sprinkle in Parmesan on the green beans and toss gently.
5. Place evenly on a greased baking sheet.
6. Bake for 12-15 minutes or until golden.
7. To crisp, heat for a minute or two under broiler.
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