City ))je COUNTRY LiFe

CReaMY SausSage GReeN BeanNs

JuST SO YOU KNOW, I’'M a LiTTLEe aSHAMED OF THiS ReCiPe. Because... WeLl, iT’S a
RiP-OFF. IT’S BaSiCaLLY THE STUFF ON THE FREeNCH’S FRieD ONION LaBeL, But 1
aDDeD a LittLe TWiST aND, Quite FRaANKLY, iT’S DELICIOUS SO I DON’T Care.

© 1 par BUTTER

© 2 cLOVeS GaRLiC, MiINCED

© 4 SMaLL ONiION, SLICED THINLY

© v ROLL COUNTRY SausaGe @iMMY DEaN aLl THe way, BaBY)

2 2 CANS CUT GREeEeN BEeaNS (ves, 1 use CaNNeD GReeN BeaNS SOMeTiMes, anD 1
~ ACTuaLLY THINK THEY’Re BETTER THAN €iTHER FRESH OR FROZEN iN THIS RECiPe)

2 1 CAN (pare 1 say it?) CONDENSED CReaM OF CHiCKeN SoupP

2 % CUP CReaM (MiLK WiLL DO, JuST DON’T uSe SKiM, PLease)

2 Y TSP. GARLIC POWDER

2 1 SMALL CaN FRieD ONIONS (OR 1 BiG CaN if, LiKe Me, YOU POLISH OFF % THE CaN

BerORe PUTTING ‘€M ON TOP)
1. PRePaRe aN 8X8 BaKiNG DiSH witH NON-STiCK SPRaY. PReHeat OVeN 10 375°.
2. IN a SKiLLeT, caRameLize THEe ONIONS aND GaRLiC iN ButTTeR aBoutT 8-10
MINUTES OVER MEDIUM/LOW Heat. ReMove FROM THe SKilLet aND BROWN THe
SauSaGge ON HiGH Hear.

3. ADD THEe CarRaMeLizeD ONIONS/GaRLiC, CReaM OF CHiCKEeN, CReaM anND
GaRLiC POWDER TO THE SKiLLeT. MiX welL. ADD iN GReeN BeaNS anND STiR.

4. POUR THE CReaMY SausSaGey GREeeN BeaN MiXTuRe iNTO THE PREPARED DiSH
aND Bake FOR 20-25 MiNUTES.

5. PUT THE FRi€D 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.



