
GREEN BEANS 
 

1-2 T. olive oil 
1¼ lbs. green beans cut into 1-inch pieces 
1 t. grated lemon peel 
½ cup sliced almonds 
salt and pepper 
⅓ cup pomegranate juice 
4 oz. goat cheese, sliced 
 
Heat oil in skillet.  Stir fry beans and lemon peel for 6 minutes.  Add 
almonds and cook 1-2 minutes or until beans are crisp-tender.  Remove 
from heat.  Season with salt and pepper.  Toss with pomegranate juice and 
put onto serving platter.  Arrange goat cheese slices on top. 
 


