. | LESSON19:
iCssk’™ GREEN BEAN FRIES & CHOCOLATE
BANANA SMOOTHIE

After School

DIDYOU
KNOW?

GREEN BEAN FRIES

Students Per Class

Buttermilk is the
leftover product of

Ingredient 10 15 20 i ’
churning whole milk
Green beans 11b 11/2 21b into butter.
Mayonnaise 1/3cup| 1/2cup |2/3 cup

Parmesan cheese,
grated

Panko breodcrumbs@ 1/2cup| 3/4cup | 1cup

1/3cup| 1/2cup |2/3 cup

Ketchup (for dipping) 1/3cup| 1/2cup |2/3cup

Other: Salt and pepper to taste.
:Make sure it is Peanut, Nut, and Sesame FREE

PREP BEFORE CLASS:

Preheat oven to 425°F. Line baking sheet with foil, CHOCOLATE & BANANA
grease it with oil. Wash green beans and pat dry.
BUTTERMILK SMOOTHIE

Students Per Class

Directions:

1.Distribute green beans to students and have
them cut off the ends. Ingredient 10 15 20

2.Have students measure mayonnaise, parmesan
cheese, salt, and pepper and add to a small
bowl. Give each student a chance to help stir Buttermilk 172 cup 2%kcup | 3cups
until well combined.

3.Pass plastic spreading knifes to each student
with some of mayo and cheese mixture and Honey % Cup 6tbsp | %cup
have students spread it over their green beans. Cocoa powder @ % cup %4 CUp %2 cup

4.Scoop slightly less than 1 tbsp of breadcrumbs
onto each student’s plate and have them roll
beans covered in mayo in crumbs.

Chopped bananas 2 cups 3 cups 4 cups

Ice cubes 1 cup 1% cup 2 cups

@ :Make sure itis Peanut, Nut, and Sesame FREE

X Directions:
5.Place beans onto the baking sheet and bake 10~ 1.Divide up the bananas so that each student can
12 minutes or until lightly browned. practice slicing them.
6.Serve green beans with remaining mayonnaise 2 Have students measure out all of the wet

mixture or ketchup. Enjoy! ingredients and put them in the blender

DID YOU 3.Blend thetk_?ondndti, buttermilk, ice, honey, and
cocoa until smoo
KNOW? . .
4. Serve over ice and enjoy!
Green beans can

A grow on a bush or
| 8 a vine.
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GREEN BEAN FRIES
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Green Beans
Mayonnaise
Parmesan Cheese
Panko Breadcrumbs
Ketchup

Salt

K Pepper )

-q/\,

BLACK
PEPPER

\_ J

Have students cut the
ends off the green beans

Measure and mix mayo, cheese, salt and pepper.
Have students spread onto their green beans

O Y N

Have students roll coated beans in panko
and place onto baking sheet

In preheated 425 degree oven,
bake beans for 10-12 minutes or
until lightly brown. Serve with mayo
mix and enjoy!

CHOCOLATE & BANANA BUTTERMILK SMOOTHIE

€ -~)

Bananas
Buttermilk
Ice Cubes

Honey

\ Cocoa Powder )

~N

Have students slice bananas. Add the rest of the ingredients into the blender
(buttermilk, honey, and cocoa) and blend until smooth. Serve over ice and enjoy!




