
Green Bean hors d'oeuvres  
(before the meal) 

 
 

Several cans of quality green beans (Green Giant or equivalent) 
1 lb Smoked Bacon (thick sliced preferably) 
Cinnamon sprinkle or sugar cinnamon 
Brown sugar (raw is best) 
Oven and baking sheet 
 
Cut bacon into half (~3-4 inch length) 
Lay out one slice of bacon and place three beans across it 
Sprinkle a generous pinch of brown sugar 
Sprinkle a light cinnamon dash on beans 
Wrap bacon and tooth-pick ends together through beans 
Place on baking sheet 
Preheat oven to ~300°F 
Make as many as your bacon and beans will allow filling up sheet 
 
Cook beans in oven till the bacon becomes crisp (~20 minutes) 
 
Warning - These will go very fast as they are delicious,  
...so make enough for the crowd you are entertaining... 


