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Eating

Heidi’'s Green Beans

Fresh green beans

3 tablespoons olive ail

1 1/2 tablespoons red wine vinegar
1/2 tablespoon Dijon style mustard
1/4 teaspoon dried thyme

1/4 teaspoon dried oregano

1/2 clove garlic, finely minced
Salt and pepper to taste

Crumbled feta cheese

Trim beans and steam or microwave until crisp tender. Inasmall bowl whisk to-
gether olive oil, vinegar, mustard, thyme, oregano, garlic, salt and pepper. Pour
over drained green beans. Toss and top with feta cheese.
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