PUGET SOUND

Green Beans with Lemon Rind

Ingredients:

10 Ibs. of fresh green beans - washed, stringed, ends trimmed and cut into
pieces

1 lemon — peel cut off into narrow strips

Method:

Boil beans 5 minutes. Pack hot into hot jars, leaving 1 inch head space. Add 1
or 2 pieces of lemon rind to beans. Cover with boiling water, leaving 1 inch head
space. Remove air bubbles. Adjust caps.

Process pints 20 minutes, quarts 25 minutes at 10 pounds pressure.

Yields: 5 quarts

From Carpinito Brothers Farm, Kent, WA

Puget Sound Fresh is a program of Cascade Harvest Coalition, with funding provided by King, Snohomish and Pierce Counties and
King Conservation District. For more information and to find other recipes, visit: www.pugetsoundfresh.org
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