Donna’s Recipe

WISC Ch 3                                           Thanksgiving 2022
Green Beans with Cheese Sauce

If you are willing to give up the traditional cream of mushroom soup with your beans, try this tasty cheese sauce. This can be made the day before serving. 

Use fresh green beans. They are so much better than canned or frozen. 
2 pounds fresh green beans
3 tablespoons butter

3 tablespoons flour

1 cup milk of your choice

1/2 cup chicken broth

3/4 cup shredded American cheese

1/8 teaspoon white pepper

1/8 teaspoon black pepper

salt to taste
Optional Topping’

Fried onion rings or toasted bread crumbs
Wash beans. Cut off the ends of the beans and cut into fairly equal size pieces. Place in a pan of boiling water, Bring to a boil and continue boiling for 5 - 6 minutes. Beans should be tender crisp. Tasting them will be the best test. Pour into a strainer and chill under cold water. When they are cold, place them in a covered container in the refrigerator.  
In a heavy small saucepan, melt butter, Add flour and stir to mix well. While stirring, cook over medium heat until bubbly. Continue to cook for about 2 minutes. Add milk and broth and bring to a boil while again stirring continually. Remove from heat and add shredded cheese, white pepper and black pepper. Stir until cheese is melted. Add salt to taste. Adjust the consistency if needed by adding additional milk to thin.  
If making ahead, cover and refrigerate the chesse sauce at this point. 
When ready to serve, place beans in a serving bowl and microwave to heat through. Reheat the cheese sauce in a sauce pan on the stove. Add additional milk to thin if needed. Spoon sauce over the beans and top with fried onion rings or toasted bread crumbs if desired.. 

8 servings

Per Serving: 140 Calories; 9g Fat; 6g Protein; 11g Carbohydrate; 3g Dietary Fiber;

25mg Cholesterol; 260mg Sodium. 
