Green Beans and Carrots
1 ½ lbs fresh green beans 
6 medium carrots, cut into  4 inch long strips
2 tbls butter
6 slices bacon cut in 1 inch pieces
1 clove minced garlic
pepper to taste
Cook bacon in large skillet till crisp and remove bacon with a slotted spoon. Wash green beans, trim the ends and cut in pieces. Add green beans, carrots, butter, and garlic to reserved drippings in skillet. Stir-fry over medium heat about 8 minutes or until vegetables are crisp-tender. Top with bacon pieces.

