
Roasted Green Beans with Almonds 

  

 

Ingredients: 

 2 cups green beans, cleaned and trimmed 

 1 tablespoon minced garlic 

 2 teaspoons olive oil 

 1 teaspoon dried basil 

 1 teaspoon dried oregano 

 1 teaspoon onion powder 

 1/2 teaspoon salt 

 1/2 teaspoon pepper 

 1/4 cup sliced almonds 

Directions: 

1. Heat oven to 400 F. Lightly grease a baking sheet.  

2. In a medium bowl, combine the trimmed green beans, garlic, oil, basil, oregano, onion powder, salt and pepper; mix until beans are 

evenly coated with olive oil and seasoning.  

3. Place the green beans on the baking sheet, making sure to spread out evenly. Roast in the oven for 10 to 15 minutes, stirring after 10 

minutes. 

4. Add the almonds to the green beans and cook for 5 minutes. 

 

 

Makes 4 servings 
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