
Roasted Garlic and 

Green Beans
Ingredients:
• 2 lbs. fresh green beans, ends trimmed

• 2 tablespoons olive oil

• 2 garlic cloves, pressed

• 2 tablespoons grated parmesan

• Salt and pepper to taste

Directions
1. Preheat the oven to 425˚ F.

2. Spread the green beans on two rimmed baking sheets. Drizzle evenly with olive oil and toss to coat. Season with 

salt and pepper, to taste.

3. Roast until tender and browned, stirring occasionally, 25 – 30 minutes.

4. Remove from the oven and add garlic and parmesan cheese. Toss well to combine.

5. Transfer to a serving bowl and enjoy.
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