
GUASTELLO’S VILLAGE MARKET 
 

28510 Harper, St. Clair Shores, MI 586.771.1187 www.guastellosvillagemkt.com 

Braised Romano Beans with Garlic and Tomatoes 

Serves 6 - 8 

Ingredients 

1 Tbs. olive oil 
1 packed cup very thinly sliced sweet onion (about 4-1/2 oz.) 
1/4 cup garlic, very thinly sliced lengthwise (about 1 oz.) 
1 lb. Romano or green beans, trimmed 
3/4 cup dry white wine 
2 14.5-oz. cans stewed tomatoes 
1-1/2 tsp. minced jarred hot cherry peppers; more to taste 
Kosher salt 
1 oz. (2 Tbs.) cold, unsalted butter, cut into 1/2-inch pieces 
 
In a medium Dutch oven or other heavy-duty pot, heat the oil over medium heat until shimmering. Add 
the onion and cook, stirring occasionally, until softened and translucent, about 3 minutes. Add the garlic 
and cook until fragrant, about 1 minute. Add the beans and cook, stirring occasionally, until the onion 
and garlic just begin to brown and the beans turn bright green, about 3 minutes. Add the wine, raise the 
heat to high, and cook, stirring occasionally, until the pot is almost dry and the wine is mostly 
evaporated, 7 to 8 minutes. Add the tomatoes, peppers, and 1 tsp. salt. Bring to a boil, then reduce to a 
simmer, breaking up larger tomato pieces with a wooden spoon. 
 
Reduce the heat to very low, cover with the lid slightly ajar, and cook, stirring occasionally, until the 
beans are tender, 60 to 75 minutes. Remove from the heat and stir in the butter one piece at a time 
until it melts. Season to taste with salt, transfer to a large bowl, and serve. 
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