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Creamy Sausage Green Beans 

Just So you know, I’m a little ashamed of this recipe. Because… Well, it’s a 
rip-off. It’s basically the stuff on the French’s Fried Onion label, But I 
added a little twist and, quite frankly, it’s DELICIOUS so I don’t care. 

 1 pat butter 
 2 cloves garlic, minced 
 1 small onion, sliced thinly 
 ¼ Roll Country Sausage (Jimmy Dean all the way, baby) 
 
 2 cans cut green beans (yes, I  use canned green beans sometimes, and I 
actually think they’re better than either fresh or frozen in this recipe)  
 1 can (dare I say it?) Condensed Cream of Chicken Soup 
 ½ cup cream (milk will do, just don’t use skim, please) 
 ¼ tsp. garlic powder 
 1 small can fried onions (or 1 big can if, like me, you polish off ½ the can 
before putting ‘em on top)  

 
1. Prepare an 8x8 baking dish with non-stick spray. Preheat oven to 375º. 
 
2. In a skillet, caramelize the onions and garlic in butter about 8-10 
minutes over medium/low heat. Remove from the skillet and brown the 
sausage on high heat. 
 
3. Add the caramelized onions/garlic, Cream of chicken, cream and 
garlic powder to the skillet. Mix well. Add in green beans and stir. 
 
4. Pour the Creamy Sausagey green bean mixture into the prepared dish 
and bake for 20-25 minutes.  
 
5. Put the fried onions on top (if there are any left at this point) and 
bake for 10 minutes more. 
 
6. Wonder why you didn’t think of this amazingness yourself. 


