
Baby Bok Choy with Soy Sauce and Garlic
This quick and easy recipe for stir-fried Baby Bok Choy with Soy Sauce and Garlic delivers a

restaurant-quality side dish full of savory and umami flavors! It is one of our favorite ways to

enjoy this humble green leafy vegetable together with any grilled and fried mains. Aside

from being absolutely delicious, it is also nutritious, budget-friendly, and is done in less than

15 minutes!

5 mins 8 mins 13 mins

Dinner Asian 2 servings 56kcal Stefan

Equipment

Ingredients

Instructions

Notes

If you can’t find baby bok choy in your local market, use regular-sized bok choy and cut them in half lengthwise.

Cutting them in half will also allow the sauce to be infused into the leaves, giving each bite additional flavor.

The initial step of blanching and cooling the bok choy isn’t strictly necessary. However, that simple process locks in

the bright green color of the vegetable and makes the bok choy much more tender and sweeter than simply stir-

frying raw.

Make sure all your ingredients are ready and within reach once you start stir-frying. You will need to get the

condiments and seasoning in there on time, or you will end up with a burnt dish.

Taste the dish before adding salt. Keep in mind that soy sauce and mushroom sauce are already flavorful.
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