Sesame Choy Sum

Ingredients
· 1 bunch fresh choy sum 

· 2 tbsp oyster sauce 

· 1 tbsp sesame oil 

· 1 tbsp dark soy sauce 

· 1/2 tbsp sesame seeds (optional) 

Instructions
1. Wash the choy sum and trim the bottom. 

2. Bring a pot of water to boil and add the choy sum. Since the stems take longer to cook than the leaves, I actually cut the stems in half and added that to the pot first. About a minute or two later, I added the leaf sections. 

3. Boil the choy sum for about 3-4 minutes, then remove and drain well. Let cool for 5-10 minutes. 

4. Run cool water over the choy sum and squeeze out excess water. Place in a large bowl and add the sauces and oil. Mix well. 

5. Add sesame seeds and toss to combine. Let soak for 10 minutes. 

6. To serve, squeeze excess sauce, plate, then drizzle sauce on top. Sprinkle more sesame seeds on top. 

