What You Need,

1 pound Chinese broccoli

1 tbsp olive oil

4 garlic cloves, peeled and minced
1 tsp ginger, minced

2 tsp agave (or honey)

1/2 cup chicken broth (low-sodium if available)
1 tsp aminos (or low-sodium soy sauce)

How To Cook, R RRIASE

https://www.cdph.ca.gov/Programs/CCDPHP/DCDIC/NEOPB/CD
Prepare the Chinese broccoli: cut to separate PH%20Document%20Library/300257HealthyChineseEN.pdf
the stems from the leaves. Cut the stems into
2-inch sections.

In a medium-size pan, heat up oil. Add
broccoli stems. Cook for about 3 minutes.
Then add the leaves and cook until they wilt.

Add garlic and ginger. Stir for 30 seconds.
Add agave, and 1 tbsp of chicken broth. Stir
for about 2 minutes. Add the rest of the
chicken broth. Cover for 3-5 minutes.

Uncover and add the aminos (or soy sauce).
Stir for another minute then remove from
heat.
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