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Bok Choy with Miso Dressing g
INGREDIENTS DIRECTIONS
e 1bunch bok choy, stems 1. Heat alarge frying pan on your highest heat
sliced about 1 inch across for 3-4 minutes.

2. Add a little oil to the hot pan, drop in bok choy,

and cover with lid or a baking tray. Cook for 2
e 1 Tbsp balsamic vinegar minutes.

e 2 Tbsp oil plus some forpan | 3. Stir,add a splash of water. Cook another 2
minutes. Taste; if it needs more time, cook for
another minute or two.

4. While bok choy is cooking, whisk together
miso, balsamic,1 Tbsp of water, and 2 Thsp of
olive oil. Taste and season if needed. When
the bok choy is done, place on a serving plate
and drizzle with dressing.

e 1 Tbsp white miso paste

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.
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Bok Choy with Miso Dressing ]

INGREDIENTS DIRECTIONS

e 1bunch bok choy, stems 1. Heat a large frying pan on your highest heat

sliced about 1 inch across for 3-4 minutes.

2. Add a little oil to the hot pan, drop in bok choy,

and cover with lid or a baking tray. Cook for 2
e 1 Tbsp balsamic vinegar minutes.

e 2 Tbsp oil plus some for pan | 3. Stir, add a splash of water. Cook another 2
minutes. Taste; if it needs more time, cook for
another minute or two.

4. While bok choy is cooking, whisk together
miso, balsamic,1 Tbsp of water, and 2 Thsp of
olive oil. Taste and season if needed. When
the bok choy is done, place on a serving plate
and drizzle with dressing.

e 1 Tbsp white miso paste

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos & more! vtfoodbank.org/vtfresh
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