
Hot and Sour Black Beans with Bok Choy 

Makes: 4 servings 
Time: 15 minutes 

Black beans take on classic Chinese flavors well. If you come across black soybeans, snap ’em 
up, but ordinary black turtle beans are just fine. Here a quick marinade makes them salty, 
sweet, sour, and hot all at once. A toss with stir-fried bok choy is all it takes to make a meal. 

Ingredients 

• 4 cups cooked or canned black beans (two 15-ounce cans) 
• 2 tablespoons soy sauce 
• 1 tablespoon sesame oil 
• 2 tablespoons rice vinegar 
• 1 teaspoon sugar 
• 1/2 teaspoon red chile flakes, or more to taste 
• Pepper 
• 3 tablespoons vegetable oil 
• 1 large head bok choy (1 1/2 pounds) 
• 2 garlic cloves  
• Salt 

Instructions 

1.If you’re using canned beans, rinse and drain them; put the beans in a medium bowl. Add 2 
tablespoons soy sauce, 1 tablespoon sesame oil, 2 tablespoons rice vinegar, 1 teaspoon sugar, 
1/2 teaspoon red chile flakes, and a good amount of pepper to the beans. Toss to coat and let 
sit. 

2. Put 3 tablespoons vegetable oil in a large skillet over medium heat. Trim the bok choy; cut or 
pull the leaves from the stems. Thinly slice the stems. 

3. Add the stems to the skillet and raise the heat to medium-high. Cook, stirring occasionally 
until they start to soften, 3 to 5 minutes. Cut the leaves into wide ribbons. Peel and mince 2 
garlic cloves. 

4. Add the leaves, garlic, a little salt, and some pepper to the skillet. Cook, stirring occasionally 
until the leaves wilt and the stems are nearly tender but still have some crunch, 3 or 4 minutes. 

5. Stir in the black beans and all of the marinade and cook, stirring to combine, just until the 
beans are warmed through, 3 or 4 minutes. Taste and adjust the seasoning and serve. 

— Recipe from How to Cook Everything Fast 



 


