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3 tablespoons honey
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4 cups green beans cooked from

 
fresh

H
oney is not recom

m
ended for 

children younger than 1 year

D
irections

1.
Bring a large pot of w

ater to a
full boil .

2.
Trim

 stem
s from

 fresh green
beans, rinse them

 under
c ool w

ater, and cook them
 in

boiling w
at er until tender (4-5

m
inut es).

3.
H

eat a m
edium

 saucepan
or skillet over m

edium
-lo w

heat. Add m
ustard, honey ,

and vinegar and m
ix w

ell .
Keep stirring until sauce boils
and becom

es thick (about 10
m

inut es).
4.

Add green beans to saucepan
and stir t o coat evenly. Cook
until beans ar e heated through.
S erve w

arm
.

5.
Refrigerate leftov ers w

ithin 2
hours .

N
utrition Inform

ation

Serving Size 
2/3 cup (123g)

N
utrients

A
m

ount 
%

 D
aily Value

Total Calories 
60

Prot ein
1g

Carbohydrates 
13g 

4

D
ietary Fiber 

3g 
12

Total Fat 
0g 

0

Saturated Fat 
0g 

0

Cholesterol 
0m

g 
0

S odium
280m

g 
12

Share your recipes!

Learn m
ore about H

O
N

E
Y

 by scanning the Q
R code above or by visiting 

https://extension.purdue.edu/foodlink/food.php?food=honey.
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