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Sautéed Green Beans with Mustard-Soy Shallots
Serves 4-6 — Easy Difficulty — Total Time: 20 minutes — Hands-on Time: 20 minutes

Made from ingredients you probably already have on hand, this sweet-savory-salty side dish pairs
with pretty much anything you can cook up.

1 1b/455 g green beans, ends trimmed

1 tbsp canola, grapeseed, or peanut oil

2 shallots, halved and sliced paper thin

1 tbsp hot sweet mustard

1 tbsp low-sodium soy sauce

1 tbsp sherry or balsamic vinegar

Kosher salt and freshly ground black pepper
1 tbsp toasted sesame seeds (optional)

Bring a pot of heavily salted water to a boil over high heat. Fill a large bowl halfway with ice water
and set aside.

Add the green beans to the boiling water and cook until bright and knife tender, 2 to 3 minutes.
Drain and place in the ice water bath until cool. Drain, pat dry, and set aside until ready to use.

Heat the oil in a medium pan over medium-high heat. When it shimmers, add the shallots and
cook until golden brown, about 3 minutes. Add the green beans and cook until warmed through
and golden brown, about 5 minutes.

Add the mustard, soy sauce, and vinegar and cook, stirring frequently, until the sauce just coats

the bottom of the pan. Season with salt and pepper, scatter with sesame seeds, if using, and
serve.

Recipe Notes:
Riff: You could also use asparagus or broccolini here.
Takeaway: How to blanch green beans.

Recipe Within a Recipe: You can just blanch the green beans and use them as an appetizer
along with hummus or another dip. Or toss them with oil, lemon, salt, and pepper for a basic side.

Hot sweet mustard brings a lot of depth to this dish. If you can’t find it use honey mustard or Dijon
mustard with a pinch of sugar added to the pan.

Only blanch the beans until they are bright green and crisp-tender. Any longer and they’ll become
overcooked and soft. The green beans can be blanched up to 2 days ahead and refrigerated,
wrapped in paper towels, in an airtight container.



