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Kiszely, Chris

From: Toneva, Daniela

Sent: Friday, February 04, 2005 11:14 AM
To: Toneva, Daniela

Subject: Dani has sent you a recipe

This Epicurious.com recipe:
BRAISED BABY BOK CHOY

has been sent to you from Dani

You can view the complete recipe online at:
http://www.epicurious.com/recipes/recipe_views/views/103970

BRAISED BABY BOK CHOY

1 cup chicken broth

3 tablespoons unsalted butter

3/4 Ib baby bok choy, trimmed

1/2 teaspoon Asian sesame oil

Bring broth and butter to a simmer in a deep large heavy skillet. Arrange bok choy evenly in skillet and
simmer, covered, until tender, about 5 minutes. Transfer bok choy with tongs to a serving dish and keep
warm, covered.

Boil broth mixture until reduced to about 1/4 cup, then stir in sesame oil and pepper to taste. Pour
mixture over bok choy.
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Want to see how other cooks rated and reviewed this recipe? Go to
http://www.epicurious.com/recipes/recipe_views/views/103970

Are the latest recipes from Bon Appétit and Gourmet being delivered to your inbox weekly? If not, sign
up now for the Recipe Flash newsletter http://www.epicurious.com/specials/newsletter
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