Marinated Green Beans with Olives/Feta
Courtesy of All Recipes

Courtesy of my recipes.com

Makes: 4 servings 1 cup
Ingredients:
2 pounds fresh green beans, trimmed
1/4 cup olive oil
2 cloves garlic, minced
1 cup kalamata olives, pitted and sliced
2 tomatoes, seeded and chopped
2 tablespoons red wine vinegar
1 tablespoon chopped fresh oregano
1/2 teaspoon salt
1/4 teaspoon ground black pepper
1 (8 ounce) package crumbled feta cheese
1 bunch fresh oregano sprigs

Makes: 6 servings

Preparation:

Preparation:

1. Bring a large pot of salted water to a boil over
medium heat and drop in the green beans; cook
until slightly tender, but still crisp, 8 to 10
minutes. Immediately drain the green beans and
plunge into ice water to stop the beans from
cooking further. Drain the beans and place them
in a shallow serving dish.
2. Heat the olive oil in a skillet over medium heat.
Cook garlic in the oil for about 30 seconds.
Remove the skillet from the heat. Stir in the
olives, tomatoes, vinegar, oregano, salt, and
pepper. Pour mixture over green beans. Toss
together until beans are evenly coated. Sprinkle
feta cheese over the top and garnish with
oregano sprigs. Chill at least 3 hours before
serving.

Nutrition Per serving: 183calories; 14 g fat, 10.6 g
carbs, 5.5g protein, 597mg sodium

Ingredients
1/2 cup olive oil
2 tsp. salt, 1 tsp. pepper
4 cloves garlic, crushed
1 tsp. dried oregano
1 Tbsp. each chopped fresh: rosemary, thyme, par
2 tsp. grated lemon zest and 6 Tbsp. lemon juice
3 medium zucchini, cut lengthwise into 4 pieces
3 yellow squash, cut lengthwise into 4 pieces
2 red bell peppers, cut lengthwise into 4 pieces
1 large sweet onion, cut into quarters, on a skewer
2 eggplants, each cut lengthwise into 4 pieces
3 Portobello mushrooms, stems removed

1. In a bowl, combine oil, salt, garlic, oregano,
rosemary, thyme, parsley, pepper, lemon zest and
juice. Put zucchini, squash, bell peppers and onion
in a large Ziploc bag and pour in half of marinade.
Seal bag and shake to coat vegetables. Let stand
for 3 hours at room temperature. Put eggplant and
mushrooms in a separate Ziploc bag; add remainin
marinade, seal and shake to coat vegetables. Let
stand for 1 hour at room temperature.
2. Preheat grill to medium. When heated, oil grates
Place onions, bell peppers and eggplant on grill and
cook for 10 minutes. Add zucchini, squash and
mushrooms to grill and cook all vegetables about 1
minutes longer, turning halfway through.
3. Cut vegetables into smaller sizes for serving, if
desired. Arrange on a platter and serve warm, or
cover and chill to serve cold.

Nutrition Per serving : 112 calories; 9g fat, 14 g carb
protein; 407mg sodium

