Green Beans with Piquant Pear Chutney

A Palatable Pair favorite side dish
with traditional Than]zsgiving dinner.
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1 jar Piquant Pear Chutney

2. pounds fresh green beans, blanched

1-2 pears, peeled and sliced

4-5 Slices of bacon browned, reserve c].rippings
1 V4 tablespoon butter

1 tablespoon flour

1-2 small shallots or 1 large shanot, sliced

Y4 cup chopped dried cranberries

Y4 cup white wine
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Bla green beans and cook until tender.

Ina 1arge l'1eavy skillet heat bacon drippings and butter.

Sauté pears, tllen add shallots, coole until tender. Remove pears antl set aside.
Stir in flour and cook 2 minutes.

Add wine, scraping bottom of pan and simmer 2-3 minutes.

Stir in bottle of Piquant Pear Chutney and add green beans.

Cook over medium heat until green beans are warmed through, 7-10 minutes.
Stir in cranberries and let simmer for 2-3 more minutes

Stir in pears and simmer for 1 minute.

Serve immecliately, topped with crumbled bacon.

Serves 8.
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