Homemade Green Bean Casserole
Makes a 9x13 pan

2 pounds green beans, trimmed and halved

3 tablespoons butter

1 pound mushrooms, stems removed and quartered
3 garlic cloves, minced

Salt and pepper

3 tablespoons all purpose flour

1 1/2 cups chicken broth

1 1/2 cups heavy cream

For the topping:

1 cup panko bread crumbs

2 tablespoons butter

1/4 teaspoon seasoned salt
1/4 teaspoon pepper

3 cups canned fried onions

Fill a large bowl half full with cold water and some ice. Bring a large pot of salted water to boil.
Add the green beans to the boiling water and cook until bright green and tender but crisp, about
5-6 minutes. Drain the green beans and then plunge them into the cold water bath to stop the
cooking.

Preheat your oven to 425 degrees.

In the same pot, melt the butter over medium-high heat. Add the mushrooms and garlic and
cook until the mushrooms have released their liquid and it has evaporated. Add the flour and
cook for one minute while stirring. Add in the broth and let simmer, stirring constantly, and then
add in the cream. Reduce the heat to medium and simmer until the sauce has thickened, about
10-12 minutes. Season with salt and pepper to taste.

While the sauce is thickening, make the topping. Melt the butter in a small skillet and add in the
panko bread crumbs. Mix in the seasoned salt and pepper and stir frequently. When the bread
crumbs have turned a golden brown color, remove from heat and stir in the canned fried onions.
When the sauce has thickened, stir in the drained green beans. Spoon the green bean mixture
into a greased 9x13 pan and spread the topping mixture on top. Bake for 15 minutes until the

top is brown and the sauce is bubbling around the sides.

Barely adapted from The Best of America's Test Kitchen 2008 cookbook
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