THAI-STYLE BOK CHOY
I had never cooked bok choy until recently, when I was given several cases of Romaine lettuce, cilantro, and some bok choy.  I hated to see it all end up as chicken feed, so I looked for a recipe listing ingredients I already had, and which had a Thai flavor.  I substituted a bit, and this result was terrific.  Used as a side dish, this makes about 4 servings, depending on the size of the bok choy.  If you add stir-fried chicken or pork, you will have a complete meal to serve over rice.  Keep the extra sauce refrigerated for another batch or to use if including meat.
1 large head of bok choy*


2 TBS brown sugar
1 TBS vegetable or light olive oil

2 tsp lemon juice
2 TBS oyster sauce



1 tsp minced garlic
2 TBS soy sauce

2-3 TBS sweet Thai chili sauce

Separate the leaves of bok choy and wash and drain.  Chop the white part into 1-inch pieces.  Chop the green parts into 2-3 inch pieces.  Prepare the sauce by combining the remaining ingredients, stirring well to dissolve sugar, and adding the larger amount of chili sauce if you like a little more heat.  Heat oil in a large skillet or wok; add the white parts of the bok choy and half of the sauce; stir fry for about 3 minutes or until crisp-tender.  Add the green parts and stir fry an additional 1-2 minutes. 
* One may substitute another crisp vegetable like broccoli for the bok choy, if preferred.  The sauce is the important flavoring. 
