ROASTED HARICOTS VERTS

Salt and pepper, to taste

1/2 pound haricots verts

Olive oil (for drizzling)

Salt

Pepper

Set the oven at 425 degrees. Bring a saucepan of water to a boil. Add a generous pinch of salt.

Meanwhile, trim only the stem ends of the beans. Drop the beans into the water. When the water returns to a boil, cook the beans for 1 minute. (If you're serving them right from the pot, cook them for 2 minutes and then drain.)

Rinse the beans with very cold water and spread them out on a clean towel to dry.

Transfer the beans to a bowl and add several drops of oil. Toss well. Place the beans on a baking sheet and sprinkle with salt and pepper.

Roast the beans in the hot oven for 20 minutes or until they are slightly caramelized. Serve at once.

