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Stir-Fried Pac Choi with Cashew Sauce

This recipe is excellent served over rice!!!

% cup raw cashews 1 tablespoon minced gingerroot
Y, cup white wine vinegar pinch of red pepper flakes
Yacup sugar 1 ¥% pounds pac choi

Yacup soy sauce Yacup peanut oll

Toast cashew in a dry skillet, tossing frequently until brown and fragrant. Combine
cashews, vinegar, sugar, soy sauce, ginger, red pepper flakes, and 2-4 tablespoons
water in a blender or food processor; puree until smooth. Set aside. Wash pac choi
stems and leaves well. Separate the pac choi leaves from the stalks. Cut stalks into
1 inch pieces and roughly cop the leaves. Heat peanut oil in a large skillet over high
heat until hot but not smoking. Add pac choi stems and cook, stirring often, until
crisp-tender, 2-3 minutes. Add the leaves and cook until they wilt and turn bright
green. Serve over cooked rice.




