Thiy B a recipe ot we typleally serve on speciol occostons: I+ takes
approximately 40 minuwtes to- prepare anok 15 minutes to- cooks
Ingredients

Recipe makes 1 - 11x7in baking dish

8 cups cut fresiv green beany (about 2 pounds)
1/2 Uy sliced fresh mushurooms

2 thsp butter

2 thsp all prarpose flowwr

1 drieds minced onion
1/2 pepper

1/2 ¢ fot-free milk

1c reduced~fot sour cream
1 p Worcestersivire sance

1 1/2 cnps sharedded, redunced—fot Swiss cheese

Topping

1/3 ¢ sbivered almonos
1/3 ¢ crwshed cornflakes
1 thsp butter, melted

D urectiony

1. Clean beany, place un a Dutcde over; cover witiv water. Bring to- a boll;
cover and cook for 3-5 munutes or untll crssp~tender. Draun and setf
oside.

2. Inv a lavge skillet; sautt mushurooms, v butter untl fender. Stir un the
flowwr, ondon and. pepper until blended. Graduwally stir i midk. Bring to-
a boll;, cook and sHnr for 1 -2 minuwtes or untll Hilckened. Remove from
the heat; stir wv sowr cream and: Woreestersiviare saunce. Stir i beans ano
cheese wntil blended.



3. Tronsfer to-a greased 11 -n w 7 - baking disiv (disiv will be full).
Combpine topping ingredients; sprinkle over casserole.

4. Bake, wncovered, at 400 for 12-16 minutes or uwntil bubbly and heated
tHhwougl

Enjoy!!!



