
Cooking Demonstration with 

Trim both ends of the green beans, and cut into pieces approxi-
mately 1.5 to 2 inches.  Place into a container.  Chop the garlic 
and add to the beans.  Season per your preference. 
*You also can add many others ingredients and/or seasonings if 
you prefer (chilies, onions, dill, other vegetables, etc) 
 
Add the brine ingredients to a pot, warm (stirring occasionally) 
until the sugar &  salt dissolve, and the brine is hot (but not boil-
ing). 
 
Poor the brine into your bean container.  Cover & let sit for 30 
minutes before refrigerating.  Place in fridge to cool.  The beans 
can be served as soon as an hour later, but for best flavor allow 
24 hours in the fridge. 


