Best Ever Green Bean Casserole
From Erica Jones

3 cans kitchen cut green beans

2 sticks unsalted butter

1 lb. bacon

½ cup brown sugar

2 cloves garlic, pressed

1 teaspoon dry mustard

1. Preheat oven to 375 degrees Fahrenheit.

2. Cut bacon into small pieces, and fry till crisp; finely chop with food chopper if desired.

3. Place green beans in Square or Oval Baker (use Rectangular Baker if doubling).

4. Sprinkle bacon over green beans.

5. Melt butter on stovetop; add all other ingredients to butter and combine; pour over green beans and bacon.

6. Bake uncovered for 30 minutes.

