BOK CHOY

What Do These Taste Like?
Bok choy tastes similar to
cabbage. It has a mild, fresh,
and grassy flavor with a slight
peppery kick. The stalks have
a celery-like crunch, while the

leaves are soft and crisp.

The name “bok choy” originated from the
Chinese word for "soup spoon” because of
the shape of its leaves!

How Do I Prepare/Store Them?

Refrigerate in a plastic bag. Do not wash before storing!
Trim the ends and wash under cold water. Dirt tends to
collect toward the base of the stems. Bok choy is a great
addition to stir-fries, soups, and stews. It can also be
sautéed with garlic and sesame oil.

FOOD BANK GleanSL@

County Partnership for Hunger Relief a Food Rescue Program of the SLO Food Bank

BOK CHOY

What Do These Taste Like?
Bok choy tastes similar to
cabbage. It has a mild, fresh,
and grassy flavor with a slight
peppery kick. The stalks have
a celery-like crunch, while the

leaves are soft and crisp.

The name “bok choy” originated from the
Chinese word for "soup spoon” because of
the shape of its leaves!

How Do I Prepare/Store Them?

Refrigerate in a plastic bag. Do not wash before storing!
Trim the ends and wash under cold water. Dirt tends to
collect toward the base of the stems. Bok choy is a great
addition to stir-fries, soups, and stews. It can also be
sautéed with garlic and sesame oil.

FOOD BANK GleanSL@

County Partnership for Hunger Relief a Food Rescue Program of the SLO Food Bank

BOK CHOY

What Do These Taste Like?
Bok choy tastes similar to
cabbage. It has a mild, fresh,
and grassy flavor with a slight
peppery kick. The stalks have
a celery-like crunch, while the

leaves are soft and crisp.

The name “bok choy” originated from the
Chinese word for "soup spoon” because of
the shape of its leaves!

How Do I Prepare/Store Them?

Refrigerate in a plastic bag. Do not wash before storing!
Trim the ends and wash under cold water. Dirt tends to
collect toward the base of the stems. Bok choy is a great
addition to stir-fries, soups, and stews. It can also be
sautéed with garlic and sesame oil.

FOOD BANK GleanSL@

County Partnership for Hunger Relief a Food Rescue Program of the SLO Food Bank

BOK CHOY

What Do These Taste Like?
Bok choy tastes similar to
cabbage. It has a mild, fresh,
and grassy flavor with a slight
peppery kick. The stalks have
a celery-like crunch, while the

leaves are soft and crisp.

The name “bok choy” originated from the
Chinese word for "soup spoon” because of
the shape of its leaves!

How Do I Prepare/Store Them?

Refrigerate in a plastic bag. Do not wash before storing!
Trim the ends and wash under cold water. Dirt tends to
collect toward the base of the stems. Bok choy is a great
addition to stir-fries, soups, and stews. It can also be
sautéed with garlic and sesame oil.

FOOD BANK GleanSL@

County Partnership for Hunger Relief a Food Rescue Program of the SLO Food Bank



COL CHINA

JA qué saben?

La col china tiene un sabor
similar al repollo. Tiene un sabor
suave, fresco y herbdaceo con un
ligero toque picante. Los tallos
tienen un crujido parecido al del
apio, mientras que las hojas son
suaves y crujientes.

El nombre "bok choy” proviene de la
palabra china que significa “cuchara de
sopa” debido a la forma de sus hojas!

;Como las preparo/almaceno?

Péngala en el refrigerador en una bolsa de pldstico. {No la
lave antes de guardarla! Corte la parte iltima de la col
china y lavela. Tenga cuidado porque a veces hay mucha
tierra en la base de los tallos. Puede afadir la col china a

sopas. También, puede saltearla con ajo y aceite de sésamo.
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