
 
 

Chicken Veggie Stir-fry with Jasmine Rice 
An Asian style stir-fry with marinated chicken, bok choy, green beans, red bell peppers, and green 
onions. Served with fluffy jasmine rice.  
Chef’s tip - Skip the olive oil for this recipe, instead, cook with an oil that has a high smoke point-- the 
temperature at which the oil starts to burn! Grapeseed, avocado, or sunflower oil are better options. 

 

2 Servings |  Hands-on time - 18 minutes  |  Total time - 25  minutes
 

from the Farm  from the Supper Club  

• Green Beans, 8oz  
• Green Spring Onion, 2 ea 

• Marinated Chicken Thighs 
• Red Bell Pepper, 1 ea 
• Baby Bok Choy, 1 ea 
• Stir Fry Sauce 
• Jasmine Rice 

 

from your pantry  Equipment needed 

• Neutral Oil (anything with a high smoke point!) 
• Garlic, 2 cloves 
• Salt 
• Chile Flakes (optional) 

Wok or large saute pan, sauce pot with lid, fine 
mesh strainer, small bowl, sharp knife and 
cutting board. 

 

Directions 

1. Start by preparing your rice. Use a fine mesh strainer to rinse the rice under cold water 

until it runs clear. Add 1.5 cups of water and 1 tsp of salt to a sauce pot and bring to a 

boil. Stir in the rice, cover the pot, and reduce the heat to low. Cook for 20 minutes. 

2. Next, you’ll prepare your veggies. Rinse the green beans, bok choy, red pepper and 

onions. Be sure to open the folds of the bok choy to let water run through and wash 

away any dirt that may have become trapped. 

3. Trim the stem ends off the green beans, then cut them in half to give yourself more 

manageable pieces. Tip: always cut green beans on an angle! Roughly chop your two 

onions, then trim the bottom off the bok choy “bulb” and discard it. Slice the remaining 



bok choy vertically into ¼” strips. Halve your red pepper and remove the seeds, then 

julienne the pepper (cut into thin strips) before peeling and finely chopping two cloves of 

garlic. 

4. Heat a large saute pan or wok for 1-2 minutes on medium-high. You’ll want to save 

any marinade from the chicken, so carefully remove it from the vac pack and pour 

the marinade into a small bowl. Add 1-2 tbsp of cooking oil to the hot saute pan and 

add in the chicken. Cook, stirring constantly until the meat is cooked through. If the meat 

is fully thawed, cook for 3-5 minutes - if partially frozen, cook for 6-8 minutes. When the 

chicken is cooked through, transfer it to a plate. 

5. Add 1-2 tbsp of oil to the same pan, then add your red peppers and a pinch of salt. Cook 

for 2 minutes, stirring often. 

6. Next, add the green beans to the pan. Cook for 2-3 additional minutes until the beans 

are a bright, vibrant green. 

7. Add the bok choy and your remaining chicken marinade to the pan - cook for one 

minute, stirring frequently. 

8. Finally, add in the garlic and ⅔ of your chopped onions (save some onions for a garnish!) 

and cook for one minute until everything is fragrant. 

9. Turn off the rice - set a timer and allow it to rest for 3-5 minutes. 

10. Mix the stir fry sauce and a pinch of salt into the pan. Return the chicken to the hot pan 

and stir everything to combine. Cook for an additional 1-2 minutes, then sprinkle in 

some chile flakes (optional). 

11. Season the rice with salt to taste, then plate it! Top the rice with the chicken and 

veggies, or keep everything on the side if you don’t like your foods to touch :) Garnish 

the stir fry with the leftover onions and dig in! 

 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 






