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Chili Garlic Shrimp & Bok

Choy

YOU'LL NEED

ALL YOU HAVE TO DO

Chili Garlic Sauce

2 Y2 tbs soy
sauce

2 tbs toasted
sesame oil

2 tbs chili garlic
sauce

1 tbs honey

2 garlic cloves -

fine mince

Sheet Pan

Qil for brushing
your baking
sheet

1lb large raw
shrimp

2 - 4 heads Bok
Choy - slice in
half lengthwise
1 tbs toasted
sesame oil

Sesame seeds -

garnish

Sugar snap peas
- sliced
diagonally

Preheat oven to 400°F. Lightly brush a
rimmed baking sheet with
vegetable/canola oil.
In a small mixing bowl, combine 2 tbs
sesame oil, soy sauce, chili garlic sauce,
honey, & garlic. Whisk until well
combined.

Toss most of the sauce with shrimp, then
spread onto one half of the baking
sheet. Reserve remaining sauce.
Drizzle the Bok Choy with 1 tbs of
sesame oil, then spread onto other half
of the baking sheet.
Bake for 10-13 minutes, until shrimp is
cooked through and Bok Choy is tender.
Drizzle Shrimp/Bok Choy with remaining
sauce and broil for about a minute or so,
until caramelized.

Sprinkle with sesame seeds and sliced

snap peas. Serve and enjoy!

Give $20 Get $20

If you love our food & service, please share us with your friends!
Check your account page for more info.




