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                               Almond Green Beans
Sheila J. – Co-Queen of The Red Hat Fillies submitted this recipe.
8 slices bacon

½ cup sugar

¼ cup red wine vinegar

1 small package sliced almonds

2 16-ounce cans green beans, drained

1 bunch green onions, chopped

Preheat oven to 350 degrees.  Fry bacon (in a cast iron skillet) until crisp; remove and crumble bacon, reserving a very small amount of the drippings in the skillet.  Stir in sugar, wine vinegar and almonds.  Bring to a boil.  Pour over beans and green onions in baking dish; top with bacon.  Bake for 20 minutes.  Yield: 10 servings.
