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ABOUT GREEN BEANS 
Green beans are the third most popular 
vegetable because they are easy to 
grow.  All varieties of beans originated 
in the tropical southern part of Mexico.  
There are more than 200 species of 
beans.  Green beans are edible pod 
beans and are an excellent source of 
vitamin C.  Also, a good source of fiber 
and vitamin A. 

Choose: 
Green beans that are crisp and bright green 
It’s best to buy green beans that are sold loose 

rather than in packages, so you can pick the 
freshest ones 

Avoid: 
Beans with rusty spots, blemishes, or signs of wilting 

Storage: 
Refrigerate in a sealed plastic bag. 

Serving Tip: 
Serve raw green beans with your favorite dips. 
Add green beans to your favorite casseroles or 

stews. 

CSA Produce Box Tasting 
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GREEN BEANS 

Lemon and Garlic Green Beans 
 
 

Yield: 6 servings 
Time: 12 minutes 

           
 
 
 
Ingredients 
2 pounds fresh green beans, ends trimmed 
1 tablespoon olive or vegetable oil  
2 cloves garlic, minced 
1 tablespoon lemon zest* 
Salt and pepper, to taste 
 
Directions 
1. Fill a stock pot or other large pot almost full of water (there needs to 

be room for the water to rise when beans are added). 
2. Bring to a boil.  Add green beans and cook for 2 minutes.  Strain green 

beans and rinse with cold water to stop cooking. 
3. Heat a large skillet over medium heat.  Add oil and garlic, sauté for 30 

seconds.  Add the green beans and cook until heated through, about 
5 minutes, stirring continually. 

4. Add lemon zest, salt, and pepper.  Remove from heat and serve.  
 

Notes: ____________________________________________ 
___________________________________________________ 

*Lemon zest is finely grated lemon peel.  Be sure 
when grating the peel to only use the colored part.  

The inner white part of the peel is bitter. 
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GREEN BEANS 

Pasta with Green Beans,                             
Potatoes, and Pesto 

 
 

Yield: 4 servings 
Time: 40 minutes 
           

 
 
Ingredients 
2 potatoes, cut into 1-inch cubes 
1 tablespoon salt, plus more for seasoning 
8 ounces pasta such as large elbow macaroni or rigatoni 
8 ounces green beans, trimmed and halved 
1/2 cup pesto (see recipe on page 60) 
Pepper 
 
Directions 
1. Place potatoes in a large pot of water; bring to a boil. 
2. Add salt and pasta; return to boil, cook 2 minutes. 
3. Add green beans.  Return to a boil; cook until vegetables are tender 

and pasta is al dente, about 6 minutes. 
4. Drain, toss with pesto; season with salt and pepper.  Serve warm or at 

room temperature. 
 
 

Notes: ____________________________________________ 
___________________________________________________ 


