Stir-Fried Chicken and Bok Choy
By Melissa Clark
Featured in: The Ease of Stir Fry
Diner’s Journal, New York Times, April 22, 2013

Serves: 2to 3
Time: 30 minutes

INGREDIENTS

2 tablespoons soy sauce

2 tablespoons rice wine vinegar

1 %2 tablespoons sesame oil

2 teaspoons light brown sugar

% pound boneless chicken thighs, cut into 1/2-inch strips
2 tablespoons finely chopped gingerroot

2 cloves garlic, finely chopped

3 tablespoons peanut or vegetable oll

2 pound bok choy (1 head), frimmed and thinly sliced
2 leeks (1/2 pound), halved lengthwise and thinly sliced
Pinch chile flakes

Salt, as needed

Cooked rice, for serving

DIRECTIONS

1. In a medium bowl, whisk together soy sauce, vinegar, sesame oil, and
sugar. Pour half the mixture over the chicken, along with half the ginger
and half the garlic. Let stand 20 minutes.

2. Heat alarge, 12-inch skillet over high heat until extremely hot, about 5
minutes. Add 1 tablespoon peanut oil and the chicken. Cook, stirring
constantly, until meat is cooked through, about 3 minutes. Transfer to a
plate.

3. Add the remaining peanut oil to the skillet. Add the bok choy and cook 1
minute. Stirin the leeks and chili flakes; cook, tossing frequently until bok
choy and leeks are tender, about 1 minute. Stir in the marinade and a
pinch of salt. Move vegetable mixture to the border of the pan. Add
remaining ginger and garlic to center of pan and cook, mashing lightly,
until fragrant, about 30 seconds. Return chicken to skillet and combine
with ginger, garlic, and vegetables. Serve immediately, overrice.


https://cooking.nytimes.com/ourcooks/melissa-clark/my-recipes?action=click&module=byline&region=recipe%20page
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