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RECIPES 
                                                        

 

 

Directions:  
1. Wash bok choy under running water.  Make sure all sand is 

remove.  Half or quarter. 

2. Heat a large skillet or wok over medium-high heat and add the 

oil. Swirl to coat the entire surface of the pan. As soon as the oil 

is hot, add the garlic and the shallots, and sautè for 1-2 

minutes, stirring continuously. 

3. Add the bok choy, soy sauce, and sesame oil. Toss and cover. 

Cook for approximately 2 minutes before uncovering, tossing, 

and covering. Continue to cook the bok choy until white parts 

reach desired doneness (I have found that this varies from 

person to person as some people prefer crunchier bok choy, 

while others prefer a more well-done stir-fry). 

4. Sprinkle with crushed red pepper, if using, and drizzle with 

additional sesame oil, if desired. 

Crispy Coconut-Scallion Rice (Bobby Flay) 

This yummy (and easy) side dish comes from Bobby Flay's latest 

cookbook Bobby At Home. You only need 5 ingredients to make it—

including coconut milk, which gives it a rich flavor. The key to 

getting it nice and crispy is using cold rice. 

Pro tip: If you can make the rice the night before or use leftover rice 

from Chinese takeout, all the better. The rice really needs to be 

cooled and separated to get really crispy – it will not work with 

warm rice.  

1. Combine the coconut milk, 2 teaspoons salt, ¼ teaspoon pepper, 

and 1 cup water in a medium saucepan and bring to a boil over 

high heat. Stir in the rice and bring back to a boil. Reduce the 

heat to medium-low, cover, and cook until the liquid has been 

absorbed and the rice is tender, about 18 minutes. 

2. Remove the pan from the heat and let sit, covered, for 5 

minutes. Remove the lid and fluff the rice with a fork. Spread 

the rice in an even layer over a large baking sheet and let cool 

completely, about 30 minutes. The rice can be made up to 24 

hours in advance; store it on the baking sheet, covered with 

plastic wrap, in the refrigerator.  

3. Combine the rice and scallions in a large bowl. Heat the oil in a 

large cast-iron or nonstick pan over high heat until it begins to 

shimmer. Add the rice and, using a heavy-duty metal spatula, 

immediately press the rice down into the pan until the top is flat. 

Cook, without stirring, until the bottom becomes golden brown 

and crispy, about 5 minutes (start checking at 4 minutes, making 

sure not to burn it). Turn the rice over and press down firmly on 

the top again. Cook until the bottom is golden brown and crispy, 

about 5 minutes more. Transfer to a platter, sprinkle with more 

scallions, and serve. 

 
 Asian Chicken with Bok Choy, Scallion Rice w/ Crispy Coconut 

Chef Cindy McClure, Classical Cooking, Tutto Sorrisi 

 

 Ingredients:  

• 4 chicken thighs with bone 

removed (save bone for chicken 

stock) 

• 1 t  Chinese Five Spices 

• 2 T fresh ginger, minced  

• 2T  garlic, minced 

• ¼ C  scallions. Sliced thin 

• EVOO 

Serves 4 

 

Ingredients – Bok Choy:  

• oil 

• garlic 

• shallots 

• baby bok choy 

• soy sauce 

• sesame oil 

• crushed red pepper (optional) 

Ingredients – Rice:  

• 1 cup unsweetened full-fat canned 
coconut milk 

• Kosher salt and freshly ground 
black pepper 

• 2 cups Carolina long-grain rice (I 
replaced with Jasmine) 

• ½ cup thinly sliced scallions, plus 
more for garnish 

• ¼ cup canola oil 
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