Green Beans with Caramelized Red Onions

Taken from Good Housekeeping, November 2006 Issue.
Prep 30 minutes

Cook about 40 minutes

Makes about 14 cups or 16 accompaniment servings

Salt and ground black pepper

3 lbs green beans, trimmed

1 ½ lbs red onions (about 3 medium), each cut in half, then sliced

3 T. margarine or butter

1 T. fresh thyme leaves, chopped

1. Fill large bowl with ice water to cool beans quickly after cooking; set aside. Heat 6- to 8-quart saucepot of salted water to boiling over high heat. Add beans in 2 batches and cook each batch 4 minutes or until beans are tender-crisp, making sure water returns to boiling before adding each batch of beans. With slotted spoon or sieve, transfer beans to bowl of ice water. Drain beans thoroughly.

2. In nonstick 12-inch skillet, combine onions, margarine, thyme, 1 ½ t. salt, and ½ t. pepper. Cook over medium-high heat 15 minutes or until onions start to brown, stirring occasionally. Reduce heat to medium-low and cook 5 to 7 minutes longer or until onions turn dark brown, stirring frequently.
3. Stir beans into onion mixture; heat through, stirring frequently.
Each Serving: About 55 calories, 2 g protein, 9 g carbohydrate, 2 g total fat (0 g saturated), 3 g fiber, 0 mg cholesterol, 250 mg sodium
