Shell Beans with Butternut Squash, Bacon, and Sage

Ingredients:

¼ cup pecan halves

1 lb, shelled beans

1 small butternut squash (about 1 ½ lbs.)

2 slices bacon (thick sliced)

1 ½ tbsp. fresh sage – minced

extra virgin olive oil for drizzling

sea salt and ground pepper

makes 4 servings

Directions:

Preheat the oven to 375 F
Place pecans on baking dish and toast in the oven until they turn a shade darker and are fragrant, 6-8  minutes.  

Bring a large saucepan of water to boil over high heat.  Add the beans to the boiling water, reduce the heat to medium, and simmer until the beans are tender but not falling apart, 25-30 minutes or longer if they are dry.  Drain beans and set aside.

Cook the bacon and let drain on paper towels.  Pour off all but 1 tbsp. of the bacon fat from the pan.  When the bacon has cooled, cut it crosswise into ¼ inch pieces. 
Peel the squash, then cut into ½ inch pieces. 

Return the frying pan to the stove top over medium-high heat.  Add the squash and cook, stirring frequently, until lightly browned and just tender when pierced with a sharp knife, 5-7 minutes.  Add the sage and beans, drizzle with oil, and sprinkle lightly with salt and pepper.  Cook, stirring frequently, until the beans are heated through and the flavors are blended, about 1 minute.  Stir in the bacon and pecans.  

Transfer the mixture to a warmed platter and serve right away.  
