
HARICOTS VERTS Á LA PROVENÇALE 

[ Green beans with Tomatoes, Garlic, and Herbs] 

These full-flavored beans go wonderfully with roast lamb or beef, steaks, chops, or broiled 
chicken. Tossed with diced, sautéed ham, they can serve as a main-course luncheon or supper dish. 
Frozen beans react nicely to this treatment. 

For 6 to 8 servings 

• 1 cups thinly slices onions 
• ½ cup olive oil 
• An enameled saucepan or skillet large enough to hold the beans 

 
- Cook the onions slowly in the olive oil until they are tender and translucent but not browned, 

about 10 minutes. 
 
• 4 to 6 large, firm, ripe red tomatoes peeled, seeded, juiced and chopped 
• 2 to 4 cloves mashed garlic 
• A medium herb bouquet with cloves: 4 parsley sprigs, ½ bay leaf, ½ tsp thyme, and 2 cloves 

tied in cheesecloth 
• ¾ cup liquid: juice from the tomatoes plus water or water only 
• Salt and pepper to taste 

 
- Add the ingredients above, and simmer for 30 minutes. Then remove herb bouquet. 

 

• 3 lbs. green beans OR 3 boxes partially defrosted cut green beans added directly to the 
cooked tomato mixture 

• Salt and pepper 
• ¼ cup chopped parsley, or a mixture of green herbs such as basil, savory, and tarragon plus 

parsley 
 

- While the tomatoes are cooking, blanch the beans in 7 to 8 quarts of boiling salted water, but 
drain them 3 to 4 minutes before they are tender. Toss them in the pan with the onions and 
tomatoes. Cover and simmer slowly for 8 to 10 minutes, tossing occasionally, until they are 
tender. Most of the liquid should have evaporated by this time; if not, uncover, raise heat, and 
boil it off rapidly, tossing the beans. Correct seasoning, toss in the herbs, and serve. 
 


