
Pac Choi Recipes 
 
Pac Choi with Cashews 
 
2 Tbsp olive oil 
1 cup chopped green onions, 
including green ends 
3 cloves garlic, chopped 
½-1 lb pac choi, rinsed, stalks removed from main stem. 
½ tsp. dark sesame oil 
salt to taste 
½ cup chopped, roasted, salted cashews 
 
Heat olive oil in a large sauté pan on medium high heat. Add onions, then garlic, then pac choi. 
Sprinkle with sesame oil and salt. Cover and let the pac choi cook down for approximately three 
minutes. Remove cover and lower heat. Stir and cook for a minute or two longer, until the pac 
choi is just cooked. Gently mix in cashews. 
 
 
 

Pac Choi, Carrot, and Apple Slaw  
 
3 heads baby pac choi  
1 t. coarse salt (divided)  
1 apple, peeled and cut into matchstick pieces  
1 carrot, peeled and cut into matchstick pieces  
1 ½ T fresh lemon juice  
½ t. freshly grated ginger  
1 ½ t canola oil pepper  
 
Cut pac choi stems in half lengthwise. Cut stem off as well as any bruised leafy tops. Rinse 
each half thoroughly to remove grit. Slice each half crosswise into thin strips. Place all in a 
colander. Rinse lightly and shake until most of the water has drained. Coat top with ½ tsp. salt, 
and cover with a plate that fits inside the colander. Place a can of food on top of the plate to 
weigh it down. Meanwhile place apple and carrot matchstick pieces in a medium bowl. Add 
lemon juice, canola oil and ginger. Add pac choi to the bowl with the apple and carrot. Add ½ t. 
coarse salt and some freshly grated pepper to taste. Stir and refrigerate for at least 15 minutes 
before serving.  
Comments: I’m sorry to say we haven’t had a chance to test recipes yet this year. However, 
this one comes on good recommendation, and I’m intrigued by it. First of all, it’s very simple to 
prepare – a priority for us lazy cooks. It is also a cold dish and, while my tastes don’t naturally 
gravitate toward cold dishes, I think this one might work. For one thing, carrots and apples are 
good uncooked, and I think the sweetness of both of those would complement the slight 
bitterness of the pac choi. Ginger sounds fine (and you could use ½ t. of powdered ginger if you 
don’t have fresh), but you could probably play around with the herbs and spices a little bit. I 
might also want to try lightly cooking the vegetables in a pan beforehand, just to tenderize them. 
The recipe also isn’t very clear on what to do with the leaves. It also doesn’t say how long the 
pac choi strips should be. Seems like a whole stem would be too long, so you could cut them 
into matchstick pieces the same size as the carrots and apples, and tear up the leaves before 
adding them. 

 
 
 



Sweet and Sour Pac Choi 
 
2 Tbsp oil 
1 onion, cut in slivers 
pac choi, left whole, bigger ones cut in half lengthwise 
2 Tbsp maple sugar 
2 Tbsp vinegar 
1 Tbsp soy sauce 
 
Combine sugar, vinegar and soy sauce in a small bowl. Set aside. Heat 1 Tbsp oil in a wok or 
large skillet. Stir-fry the onions until browned; remove to a bowl. Add remaining Tbsp oil, stir-fry 
the pac choi in a couple batches until they have a few browned spots, the green tops wilt and 
the stems are crisp tender. Add the onions back into the wok with all the greens and stir in the 
sauce. Cook another 30 seconds. Sprinkle with red pepper flakes if you like. 
Comments: While tearing the pac choi apart and adding it to a stir-fry is fine, I really appreciate 
the aesthetic presentation of the whole or halved pac choi. Give it a try and feel free to add 
some light herbs instead of the pepper flakes. 
 
 
 
Winter Stir Fry 
Serves 4 
 
1Tbs sesame oil (or olive oil) 
1 cup pak choi 
1 carrot 
1 onion 
½ cup winter spinach leaves or kale 
½  cauliflower 
½  kohlrabi 
 
Sauce 
1 Tbs sweet chilli sauce 
1 Tbs peanut butter 
1 Tbs soy sauce or tamari 
A little extra water, if the peanut butter is thick 
 
Chop and slice the onion finely. Grate the carrot. Wash and shred the pak choi leaves. Finely 
chop the chunkier stems. Wash and shred the spinach/kale. Break off the cauliflower florets and 
cut them into bite-sized pieces. Peel the kohlrabi and cut into thin sticks.  
Mix together the sauce ingredients. 
Heat the sesame (olive) oil in the wok. Cook the onion, pak choi stems, cauliflower and kohlrabi 
sticks. Cover the wok and cook for 2-3 minutes, until the kohlrabi softens. Add the pak choi 
leaves, spinach/kale and carrot. Stir regularly. Cover and cook for 3 minutes. When the kohlrabi 
and cauliflower are cooked (these are the slowest), mix in the sauce. Cook for another 2 
minutes, until all vegetables are tender. Serve immediately with rice noodles or rice. 


