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Asian-Style Turnips 
A tasty way to get your vitamin A, C, K, 
plus folate, calcium and /utein 
1/2 lb white turnip, peeled, cut into 1/2 inch cubes 
1 ½ lb turnip greens, cut into 1 inch pieces 
2 tbsp sesame or safflower oil 
3 large garlic cloves, minced 
1 tbsp fresh ginger, minced 
3½ tsp sugar 2 tbsp soy sauce 

Add oil to wok or large saucepan, when hot add 
garlic and ginger, saute for about a minute until 
garlic is fragrant, but not browned. 
Pour in 1/4 water and increase heat so mixture 
simmers. Add turnip greens in batches, allowing 
greens to wilt before adding next batch. Cook 
to crisp-tender, about 5 minutes without covering. 
In a small bowl dissolve sugar in soy sauce. Pour 
over greens, add turnips, simmer for 3 minutes 
uncovered. Remove contents with slotted spoon. 
Boil remaining liquid over high heat for 5 minutes 
or until reduced to a syrupy glaze. Pour glaze 
over turnips and greens. 

Mizuna Mozzarella Salad 
Truly international! A wonderful blend of 
Japanese and Italian flavors. 
12 small balls of mozzarella 
1 large tomato, seeded and sliced 
1 bunch mizuna, trimmed 
1/3 cup extra virgin olive oil 
1 cup fresh basil, chopped 
1 tsp lemon juice 
salt and black pepper to taste 

Toss mizuna and tomato slices with basil and 
olive oil. Add mozzarella and season with a few 
drops of lemon juice, salt and pepper to taste. 

Honey Chicken with Pak Choy 
Simple to make and simply delicious! 

1 tbsp vegetable oil 
1/2 red onion, thinly sliced lengthways 
1 clove garlic, crushed 
3 large chicken breast fillets, coarsely chopped 
2 tsp finely grated fresh ginger 
1/4 soy sauce 2 tbsp oyster sauce 
1 ½ tbsp honey 1 tbsp sesame oil 
3 bunches baby pak choy, quartered lengthways 

Add oil to wok or large saucepan, when hot add 
garlic and onion, saute for about a minute until 
garlic is fragrant, but not browned. 
Add chicken and ginger, stir-fry for 1 minute. 
Add the soy sauce, oyster sauce, honey and 
sesame oil . Stir-fry for 8 minutes or until chicken 
is cooked through. 
Place pak choy in heat proof bowl, cover with 
boiling water, drain. 
Serve over rice. 
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Asian-Inspired Mustard Greens 

American Takii, Inc.
301 Natividad Road

Salinas, CA 93906
831-443-4901

www.takii.com

Tangy & bold, fast cooking mustard greens 
make a savory side-dish

6 cups chopped mustard greens
1 tbsp Asian sesame oil          1/4 cup water
1 tbsp sesame seeds              1 tbsp soy sauce
1 tsp minced garlic                  1 tsp white sugar
2 tsp Japanese rice wine vinegar

Toast sesame seeds in a large skillet over 
medium heat, stir constantly until seeds are 
a golden brown, 1 to 2 minutes. Place seeds in
bowl, set aside.
Place sesame oil in the hot skillet, place mustard
greens into the pan and pour in water. Gently 
toss greens until wilted and reduced in volume, 
about 2 minutes. Mix in garlic, soy sauce, rice
wine vinegar and sugar.
Bring mixture to a boil, stir until sugar has
dissolved, cover skillet. Reduce heat, and cook
until greens are tender, 10 to 15 minutes. 
Sprinkle with toasted sesame seeds and serve.

Asian Greens with 
Ginger Miso Dressing 

Nutritious and delicious Asian greens pair
perfectly with ginger miso dressing
Salad: 
Baby spinach, mizuna, red and green chard, 
mustard greens, daikon radish (shredded), carrot 
(cut into 2-inch long, slender sticks), green onion
(chopped)

Dressing:
1 (2-inch) piece fresh ginger    1/2 cup water
2 tbsp white miso                     3 tbsp lemon juice
3 tbsp tahini (sesame paste)  

Place ginger, miso, tahini, water and lemon juice
in blender, blend until completely smooth. 
Consistency should be similar to cream. Strain
dressing through fine sieve to remove ginger fiber.

Drizzle dressing over salad and serve.
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