Southern Method for Cooking Green Beans

It is relatively simple, my mother has it perfected. I like em best cooked in a cast iron pot but any kind will do.
 
Break and wash a mess. (if you from the South you know how many that is)
 
Momma starts with a little oil in the pot, she will stir the beans in that small amount of oil till they are slightly coated with it. 
 
You can put bacon or fat back or what ever you like in there for seasoning.
 
Add about 2 cups of water and bring em to a boil.
 
Turn heat on low and add another cup of water, let em simmer for about an hour, stir em some but don't let all the water cook out just yet. Add salt to taste so it can cook into them. 
 
As they start to get done let water cook out of them, cook them down dry. They will look a bit shriveled most of the time.
 
Usually it takes 1 and a 1/2 to 2 hrs to cook them done and dry. You can taste them after bout a hour and a half, you will be able to tell if they need more cooking or seasoning.
 
That's about it, you can quarter up a small onion and cook in there with them, that is good too.
Recipe from Dean Gaddy

Fulton, MS


 
 

