Pesto Pota

0€S

2 T. olive ail, or more as needed

1 1b. baby Yukon Gold potatoes, halved or quartered

1 onion, diced

1155 oz. can cannellini beans, drained and rinsed

1 T. minced garlic

Y Ib. green beans
21 pesto

fresh basil for garnish
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1. Heat oil in a large skillet over medium heat. Saute potatoes and onion about 10 minutes, or until potatoes start to soften and turn golden.
2. Add cannellini beans, garlic and green beans, and sauté 2 minutes more. Cover skillet and cook 5 minutes more. Uncover, stir in pesto and cook

about 2 minutes more. Remove from heat, garnish with basil and serve.

(source: \egetarian Times)



