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Serving Size: ½ cup Sautéed Green 
Beans 

 
Key nutrient facts are circled in green. 
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� 2 medium onions 
3 ounces (1 cup) mushrooms 
Minced garlic 
¼ pound (2 cups) green beans 
 
Estimated costs: 
Per Recipe: $ 1.83  
Per Serving: $ 0.31 �
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1 cup Diced onion 
1 cup Sliced mushrooms 
1 teaspoon Minced garlic 
2 cups  Cut green beans 
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1. Spray a skillet with non-stick cooking spray 
 
2. Sauté onions, mushrooms, and garlic 
 
3. Add green beans and heat thoroughly 
 
Options: Canned or frozen green beans can be 
used instead of fresh beans.   
 

 
 
 


