Grilled Pac Choi/Bok Choy – Martha Stewart
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Ingredients:

4 heads baby Bok Choy or cut heads in half or quarters.

¼ c white wine vinegar                      
2 Tbsp. tomato-based chili sauce

2 Tsp. Light brown sugar                
2 Tbsp. vegetable oil

Salt and pepper               

Directions:
 Heat grill to low.  Trim off large leaves of Bok Choy. Cut in halves or quarters.  In large bowl whisk together all ingredients, add salt and pepper at end to taste. Toss to coat.  Reserve liquid.  Place Bok Choy, cut sides down, on grill.  Cover and cook until tender, about 10 minutes.  Serve and drizzle with reserved sauce if desired.

