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VEGETABLEGEMHE

Bok choy, which may be written aﬁbok choi, bok choy, r pac
choli, is a traditional stir-fry vegetg le fron Chlna grows |n
elongated, upright heads of ¢ arlqg‘re n/le éve rge, white S.E
Since the texture of the leaves differ hat of the stems
practically two veggles in o 5 can be cooked an
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like spinach, while the c p be used like ce %’I
asparagus. This i |sa Eo% se o N D you'll only Sqe*'lt eaﬂy
or late CSA boxes. . [/ 4 NS oy

To store: Wrap bok choy ir
your fridge. Store for ug ek before the leaves b 2gin

Prep: Rinse choy running water and sk |t dry Bec‘ahse
the thick stems al eaves will require differen cooking times
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and will usua sep y, cut the stems fromithe leaves.

Cut the ster j . ljﬁﬁghred, or tear'the leaves.
e’ K
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To use aves from the thick white stem and
chop agonal chunks. Put the stems in first
nee nen add the leaves for the last 2 minutes.
B plysteamed. Then toss with toasted

ses or
eat
choy

aigrette. A small choy is mild enough to
dle celery without the strings. Include small
fddition to a raw veggie platter. Add the small

2aves of a small choy to salads.
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