Stir-Fried Bok Choy with Chirimen Jako
Serves 2

Ingredients

e 1 large bok choy (about 250 g), stems and leaves
separated

15 g chirimen jako

1 T canola ol

1 tsp sugar

Y2 T low-sodium soy sauce

Instructions
1. Prepare bok choy:
= Cut stems lengthwise into strips; cut leaves into bite-size pieces.
2. Stir-fry:
Heat oil over medium heat.
Add chirimen jako and stir-fry until lightly crisp.
Add bok choy stems and 1 T water; cover and steam 1 minute.
Add leaves, sugar, and soy sauce; stir-fry briefly.
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Nutrition (approx.)
Per serving: Kcal: 110 | Protein: 7 g | Fat: 6 g | Sat. Fat: 1 g | Carbs: 6 g | Sugars:
3 g | Fiber: 2 g | Sodium: 650 mg
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