Marinated Green Beans
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Sandra W., Co-queen of  The Red Hat Fillies, submitted this recipe.  Thank you Sandra.

4 cups vertical green beans drained

1/2 cup vinegar

1/2 cup oil

1/4 cup sugar (if you like the beans sweeter, use 1/2 cup sugar)

1/2 tsp. dill weed

1/2 tsp. mustard seed

1/2 tsp. onion salt

2 cloves fresh garlic (run through a garlic press)

1/2 tsp. salt

Mix all ingredients except the green beans.  Pour the mixed ingredients over green beans.  The beans will have to be turned in the container so that all of the beans have time to soak in the marinade.

Make 24 to 36 hours ahead. The longer they marinate the better.  I make them at least 36 to 48 hours ahead.  I put the beans in a bowl with a tight fitting lid and every so often I turn them upside down or shake so all beans will be marinated.

Enjoy!  

