
Yard Beans: Very common bean in south Asia. It is over a foot long and is very starchy. Some people cook those like other green beans, 
boiling first, then sauté. But I like to deep fry first and then sauté or make Tempura.
The Japanese name is Jyuroku Sasage, meaning “sixteen beans in a pod”.

Shop:  open market at Kahului Shopping Center (Tuesday, Wednesday, Friday and Saturday mornings)
  and most grocery stores. 
Season: Spring to Autumn
Choose: avoid if the beans feel spongy to squezze. Firmness and dark green color are desirable.
Store:  in the refrigetator (vegetable drawer) for a week.
Use:  same as green beans.

Garlic & Lemon Yard Beans  (for 2~3 persons)

Yard Beans    9 oz (250g)
Crushed Garlic   3 cloves
Fresh Lemon Juice   3 Tbsp
Salt     pinch
Vegetable Oil for Deep Fry 1 cup

Cut the yard beans into 2 in pieces (5cm).

Heat the oil on medium high and deep fry the yard beans for 30 seconds.
Place on a paper towel.

Remove the oil from the pan and sauté the garlic. When aroma comes out, add beans and sauté together. 
Sprinkle salt and lemon juice.


