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Italian Green Beans [
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2 cans cut green beans drained % o
ETGREG.
% C Italian style seasoned bread crumbs 2 Bions

1% C olive oil

% tsp garlic powder Y
)0k % tsp dried oregano PR
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B B oA % tsp dried basil e,
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4 % G grated parmesan cheese
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cag 4% Sauté beans in olive oil till heated thru, add in lz.
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bread crumbs, salt pepper garlic powder oregano 5 ““‘ii\;f
. . INEOAN
» and basil o &2
SENAYOR! CuR
SETTImo .
Toss until the beans are well coated ik L0,
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Sprinkle with parmesan cheese
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Coliseum, Rome Italy
“All my friends know that I love to cook;
I hope you enjoy my family’s favorites.”
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Did you know :

Ides of March is best known as the date on which Julius
Caesar was killed in 44 B.C. Caesar was stabbed (23 times)
to death in the Roman Senate by a group of conspirators
led by Marcus Junius Brutus and Gaius Cassius
Longinus. The group included 60 other co-conspirators
according to Plutarch.
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Providing leading customer service and quality for over 20
years. If you would like to be included in my recipe mailings,
please email me at dee@farino.org.

Recipes originate in different publications but brought
to you with the added farino flavor. Ciao bellas!
Dee Farino 2011
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