
FAST AND EASY WITH AN ASIAN INFLUENCE 
Lucy Van Horn from the Jericho Libraary 

 
CHICKEN WITH PINEAPPLE AND BABY BOK CHOY 
 
2 boneless chicken breasts, cut into cubes 
2 tbls soy sauce 
1 large cloves of garlic, peels and sliced 
2 tbls olive oil 
1/2 cup chicken stock 
1/2 cups pineapple chunks 
1/4 cup pineapple juice 
10 – 15 baby bok choy 
1 tbls corn starch 
1/4 cup walnuts (optional) 
 
Marinate chicken breast in soy sauce for at least 1/2 hour.  Heat oil and cook garlic 
being careful to not let in burn.  Remove garlic with slotted spoon.  Add all the 
chicken breast to the oil stirring to cook on all sides. Add chicken stock and cover.  
Cook for about 3 minutes.  Dissolve cornstarch with pineapple juice.  Uncover 
chicken, add juice with cornstarch and stir to thicken sauce.  Add baby bok choy 
and pineapple and turn off heat.  Allow to stand for 3 to 4 minutes.  Stir and serve 
over rice or noodles, with walnuts on the side for those who wish to add them on 
top. 
Variation -  Use Mandarin orange and snow peas in place of pineapple and bok 
choy. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



KOREAN BEEF STIR FRY 
 
1 lb cut up bite size beef, boneless and not too lean 
½ to ¾ cup Korean BBQ sauce (Bulgogi Marinade is available in Korean Markets) 
2 tbls canola oil 
1 small onion, cut up 
1 to 2 cups frozen or fresh vegetables (cook frozen vegetables) 
pinch of salt, optional 
 
Put beef and marinade in bowl. Stir and let sit ½ hour.  Heat oil in a large frying or 
sauté pan. Cook onion about 2 minutes then add beef.  Cook for about 4 minutes 
stirring well. There are frozen Oriental style vegetables that you can add to the stir 
fry.  Cook an additional 2 minutes.  Can be served over rice or rice noodles or just 
by itself. 
 
Hint:  put a splatter shield over your pan to minimize clean up. 
 
 
HONEY ROASTED PORK    
 
1 lb pork tenderloin 
1 cup boiling water 
1 Tbls honey, dissolved with a little hot water 
 
Marinade 
1 tbls sugar 
1 tbls soy sauce 
1 tbls Hoisin sauce 
1 tbls oyster sauce 
1 tsp sesame oil 
 
Combine all ingredients for marinade and mix well.  Add pork tenderloin and turn 
until well coated.  Cover and marinate for at least 4 hours. 
 
Remove tenderloins from marinade and reserve marinade.  Arrange the pork on a 
rack over a baking pan.  Pour boiling water into the pan and place pan in oven and 
roast for 10 minutes in preheated 425° oven.  Remove from oven and baste with 
reserved marinade, lower temperature to 350°, return pork to oven and roast for 
another 10 minutes.  Remove pork from oven, baste with honey syrup and lightly 
brown under the broiler. Allow to cool for about 10 minutes, then slice across the 
grain into thin slices. 
The above dishes can be served with a jasmine rice or with rice noodles that are 
available at H Market located in Hicksville  



 
ALMOND CRÈME 
 
¾ cup cold water 
1 envelope unflavored gelatin 
½ cup sugar 
¾ cup boiling water 
1 ¼ cups evaporated milk 
½ teas vanilla 
½ teas almond extract 
 
fruit such as kiwi and strawberries for topping 
 
Sprinkle gelatin over cold water and let stand for 1 minute.  Add sugar to gelatin 
mixture and stir until gelatin dissolves. 
Pour BOILING water into gelatin mixture stirring as you do this until gelatin is 
completely dissolved. 
 
Combine cold evaporated milk, vanilla and almond extract.  Stir milk mixture into 
gelatin mixture.  Divide into serving bowls and refrigerate for about 3 hours.  Cut 
fruit and place on top of crème with decorative fruit.  
 
 
 


