
Kale with Fresh Ginger 

1 bunch kale, cut into bite-size pieces 
2 Tbsp fresh ginger, sliced thinly (leave whole when slicing so they are round and beautiful in the dish when finished) 
1 tsp soy sauce 
olive oil for cooking 
 
Saute kale in olive oil until just bright green (the pan will be relatively hot). Add ginger and cook one more minute, stirring 
kale and ginger together. Add soy sauce to deglaze the pan and stir vigorously to coat the kale and ginger with soy 
sauce, about 30 seconds. Serve hot. Serve over fish, grilled chicken, brown rice or as a vegetable on the side. 

Stir Fried Baby Bok Choy  

 baby bok choy    1/2" of ginger rhizome, minced 
2 minced scallions   3 cloves garlic, minced 
1/4 tsp. salt    1/2 tsp. sugar 
black pepper to taste   peanut oil for pan (1-2 Tbsp.) 

 
Slice bok choy lengthwise into 1/2-3/4" thick pieces. Heat peanut oil in large saute pan until very hot but not smoking 
(medium-high heat). Add ginger, scallions and garlic and fry for only 20 seconds. Add bok choy, salt, pepper, and sugar 
and stir fry for 60 seconds. Add 2 Tbsp. water, cover and steam for a minute or less. Uncover and stir. Serve hot. 
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Grilled Asian Pork Chops and Baby Bok Choy 

 
1/3 cup black bean garlic sauce   3 large garlic cloves minced 
1 1/2 tbsp  soy sauce    1 1/2 sesame oil  
1 tbsp fresh lime juice    1 tbsp fresh ginger finely chopped 

4 center cut pork chops    baby bok choy halved lengthwise 
2 tbsp fresh cilantro chopped    4 lime wedges 

Prepare barbecue (medium-high heat). Whisk together black bean sauce, garlic, soy sauce, sesame oil, lime juice and 
ginger in a shallow dish. Set 2 tablespoons of the marinade aside. Add pork to remaining marinade; let stand 20 minutes. 

Remove pork from marinade; brush cut side of bok choy with reserved 2 tablespoons marinade. Grill pork until just cooked 
through and thermometer inserted into thickest part registers 145 degrees F (about 5 minutes/side). Grill bok choy until 
softened and lightly charred, about 5 minutes total. Divide pork and bok choy among 4 plates. Sprinkle w/cilantro, garnish 
with lime wedges and serve! (Epicurious.com) 

 

Salmon Marinade 

Grated baby ginger  soy sauce  

sesame oil sauce  Salmon 

Mix ginger, soy and sesame sauces; set aside 3 tbsp. 
Slather salmon with marinade. Let stand 20 minutes. As 
you are grilling the salmon, drizzle rest of marinade over 
fish.  
 

Stir Fry 

Chop and add fresh ginger to any stir fry dish ~ chicken, 
pork, steak, vegetables!  
 

Smoothies 

Throw in a taste of ginger in your Smoothie for a kick! 
 

Freeze it to excite the winter months! 

and you don't need to peel it! 


