
 

 

 

2 tablespoons sesame oil 

1 medium yellow onion, sliced 

leaves and stems chopped 
separately 

1. Heat sesame oil in a sauté pan. Add onion and sauté until translucent, about 5 minutes.  
2. Stir in garlic. Add butternut squash; sauté over medium heat until tender, about 8-10 

minutes.  
3. Stir in bok choy stems; sauté until tender, about 5 minutes. 
4. Add bok choy greens, rice vinegar, and tamari. Cook for 1-2 minutes, until greens are 

wilted. 
5. Garnish with scallions and serve. Serve with chicken or tofu, and brown rice. 
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