fresh green bean casserole
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Who doesn’t love the classic Green Bean Casserole combination?  But this creamy, homemade version is sooooo much better than the canned cream of mushroom soup.  The creamy mushroom sauce is fresh, rich, and so flavorful!  There are never enough leftovers of this!
INGREDIENTS:
1 Tablespoon salt
1 pound fresh green beans (rinsed, trimmed and cut in half crosswise)*
3Tablespoons unsalted butter

8 ounces fresh white mushrooms (trimmed and chopped into ½-inch pieces))
1/2 teaspoon ground black pepper

2 cloves roasted garlic (minced)

2-3 Tablespoons flour 
1-1/2 cups chicken broth

1 -1/2 cups half-and-half or heavy whipping cream

1 tablespoon Worcestershire sauce

1 (6 ounce) can fried onions (3 cups)

HOW I MAKE THIS:
1. Line baking sheet with paper towels and set aside.  Fill a large bowl halfway with ice and water.
2. Bring four quarts of water to boil in heavy Dutch oven.  Add cleaned & trimmed green beans and salt and cook until bright green and crispy-tender, about 6 minutes.  Drain green beans and immediately place in ice bath to cool.  Drain again, then spread green beans on prepared baking sheet and let dry.
3. In a large 10 – 12 inch skillet, melt the butter.  Add the mushrooms, 1 teaspoon salt, and the pepper. Cook, stirring occasionally, until the mushrooms release moisture and liquid evaporates, about 6 minutes.  Add the garlic, stir, and cook for another 1 minute. Sprinkle the flour on top and stir constantly until combined. The flour will soak up all the moisture. 
4. Stir in chicken broth and bring to a simmer, cooking for 3 minutes, stirring constantly. 

5. Add cream and, reduce heat to medium-low, and simmer until sauce is thickened and reduced (about 10 minutes) or more if you prefer a thicker sauce.

6. Remove from the heat and gently fold in Worcestershire sauce, green beans, stirring until evenly coated.  Fold in 1-1/2 cup of the French fried onions. Spread into a 9x13 baking dish.  
7. Sprinkle top with remaining onions and bake in a pre-heated 350 degree oven until bubbly, about 20 minutes. 
8. Serve immediately.   
NOTES:  *Don’t use canned green beans (they are mushy, pale and bland).  Don’t use microwavable frozen beans (they cook unevenly and are drab).  Don’t use frozen beans, except in a pinch – and never use “French-style” green beans.  For best results, use fresh green beans, trimmed, rinsed and cut in half crossways (not lengthwise).
YIELD:  4 to 6 servings
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