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Dharma Realm Recipes
Bok Choy with Black Mushrooms (4 servings)

¥ Main ingredients:

BI1X1IT  1lbBoyChoy
§,5453%2 3 whole dry black mushrooms
TEEE1IE 1 bag (8 oz) golden mushrooms

ALFEE /51  1/5 stick of a carrot (about 1/3 cup
after julienning)

KRB Ingredients for sauce:

Sf1 K8 1 tbsp julienned ginger
JBER] /2R % tsp sea salt
El)d sesame oil

RBER2RRDINAK 2B RIBR |

Cornstarch + water [2 teaspoons cornstarch + 2 tablespoons water (mix well)]

{E;X5Directions:
(1) BIIFESRE » B TRIBA - L BIEEEN » EEZKID » tDfh - TEEERED » HosHit) -
S

Wash Bok Choy and boil it briefly. Let drain and cool. Soak dry mushrooms in water until soft. Squeeze
water out and julienne. Cut off stems of golden mushrooms. Wash and cut in halves. Julienne [cut into
matchstick-sized thin strips] carrofts.

(2) SBIKRAWE - IMABIER ~ Bt BIOS » AK1 MER » IAEREES ~ fIESH - B 1K
=208 - DIAE » M ST RER B DS - BITJREH -
Heat one tablespoon of oil in wok. Stir fry mushrooms and ginger. Pour one cup of water and boil. Add
all other ingredients and cook for 2 minutes. Add salt and cornstarch mixed with water. Drizzle some
sesame oil. Place on a plate to serve.

V21T Tip:
STFEEBRE  IKBLLEDS » BAREBRE » TNUEKE » BB » AnK » TR
FHERE -
Boy Choy will retain its aroma if boiled quickly and scooped up before water boils a second time.
Let drain and soak in cold water to keep the green color.
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