
Green Bean Casserole 
Serves 6 

 
If making in advance, prepare as directed in the recipe leaving off the fried onion 
rings.  Wrap the casserole in plastic wrap and refrigerate for up to 2 days.   When 

ready to cook, cook the casserole without the fried onion topping for 15 minutes.  Then 
remove the casserole from the oven and sprinkle the fried onion rings over the top. 

 Cook for another 15 minutes until the onion rings are golden brown and the casserole 
is bubbling.  Serve immediately. 

 
1 lb haricot verts or regular green beans 
3 tablespoons butter, more for greasing baking dish 
1 small onion, finely chopped  
8 ounces mushrooms, cleaned, stems removed and discarded, caps thinly sliced  
1 garlic clove, minced  
3 tablespoons all purpose flour  
1 1/2 cup 2 % or whole milk 
1/3 cup sour cream 
1 teaspoon salt, divided  
½ teaspoon freshly ground black pepper 
1 1/4 cups fried onion rings  
Special equipment: 2 1/2 quart baking dish 

Preheat the oven to 400 degrees.  Grease a 2-½ quart baking dish with butter. 

Bring a large pot of water to a boil.  Add the haricot verts and return the water to a boil.  
Cook for 4 minutes until just tender (if using regular green beans your cooking time will 
be a couple of minutes longer although start checking them for doneness after 4 
minutes).  Strain the haricot verts in a colander and run cold water over them until they 
are no longer hot.  Drain for a few minutes and then cut the beans into 1 1/2-inch 
lengths.  Set aside. 
 
In a large saucepan, heat the butter over medium heat.  Add the onion and cook, stirring 
often, for two minutes.  Stir in the mushrooms and cook until the mushrooms are just 
tender, about 5 minutes. Add the garlic and cook, stirring constantly, until fragrant 
(about 30 seconds). 

Sprinkle the flour over the mushrooms and onions and stir to combine.   Add the milk, 
salt and pepper and bring to a simmer. Simmer, stirring constantly, for 2 minutes.   Stir 
in the green beans and cook until the beans are heated through. 
Stir in the sour cream.  Taste and add more salt and freshly ground black pepper, if 
needed.    

Pour the mixture into the greased baking dish and sprinkle with the fried onion rings.  
Bake for 15 minutes or until heated through and golden brown.

This recipe came from Minced blog (www.mincedblog.com).

http://www.mincedblog.com

