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Recipe for: 
Asian Chicken Salad with Snap Peas and Bok Choy
To prepare: Serves 4/ 20 min prep time/ 40
 min total time
Ingredients
Directions
2 skinless boneless chicken breast halves (about 1 pound)
5 fresh cilantro sprigs plus 1/3 cup chopped cilantro
1 whole green onion plus 2 green onions, chopped
20 sugar snap peas
3 baby bok choy, thinly sliced crosswise
1 English hothouse cucumber, quartered lengthwise, thinly sliced crosswise
1 red jalapeño chile, thinly sliced
1/4 cup lime juice
2 1/2 tablespoons seasoned rice vinegar
2 1/2 tablespoons vegetable oil
1 tablespoon minced peeled fresh ginger
 
Fill medium skillet with salted water; bring to boil. Add chicken breasts, cilantro sprigs, and whole green onion; reduce heat to medium and poach chicken until just cooked through, about 20 minutes. Using tongs, transfer chicken to plate; cool. Add snap peas to same skillet; increase heat to high and cook until crisp-tender, about 1 minute. 
Drain; rinse snap peas under cold water to cool. Discard whole green onion and cilantro sprigs. Coarsely shred chicken. Toss chicken, chopped cilantro, chopped green onions, snap peas, and next 3 ingredients in large bowl. Whisk lime juice, vinegar, oil, and ginger in small bowl. Add dressing to salad; toss to coat. Season to taste with salt and pepper. 
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Recipe for:
 
Bok Choy, Sugar Snap Peas & Gar
lic
To prepare: Preheat oven to 400
°
F / Cut four 12 inch-long pieces of nonstick foil
Ingredients
Directions
32 sugar snap peas
12 baby white onions peeled and halved
2 Baby bok choy, quartered
1 Clove of garlic, very thinly sliced
4 tsp olive oil
4 sprigs mint
2 tsp grated orange zest
salt and pepper to taste 
Mix all the ingredients together and spoon equal amounts onto the center of each piece of foil. Draw up the sides of the foil and seal the packets well; leave room around the ingredients, so they can steam. Put packets on a baking sheet. 
3. Bake 15 minutes, or until the bok choy is tender. (Open a packet to test.) Serve immediately. 
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