
Ingredients:  

2 ½ tsp. sesame oil 

1 ½ tbsp. low sodium soy sauce 

1 ½ pounds green beans 

12 ounces Chinese cabbage 

¾ red onion, diced 

⅛ tsp. crushed red chili flakes 

2 cloves garlic 

1 ½ tsp. ground black pepper 

⅓ cup water 

¼ tsp. salt 

Asian Green Bean Stir Fry 

Directions:  
1. Heat oil in a large skillet over medium-high heat. Add 

onions and cook until just translucent.  

2. Add green beans and bok choy, crushed red pepper, 

garlic, soy sauce, salt and pepper and cook, stirring of-

ten, until seared in spots, 2 to 3 minutes.  

3. Add water, cover, reduce heat to medium and cook, 

stirring occasionally, about 3 minutes for tender-crisp.  

4. Cook, stirring often, until heated through and most of 

the liquid has evaporated, 1 to 2 minutes. 

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  


