Tatsoi – otherwise known as “spoon cabbage”

You may be familiar with this asian green as a component of our greens mix.  But it’s not just for salad!  When I was growing downtown, selling to restaurants, I grew whole beds of just tatsoi for restaurants.  It is a favorite of Jean Robert’s Table, where they flash-braise it in a high-heat pan so that it just cooks, and rest their salmon atop a bed of it.

Tatsoi has a mild cabbage-y mustard-y flavor, reminiscent of bok choi and is generally eaten fresh, chopped and added to salads, on sandwiches, etc., as well as braised as a side dish or added to soups at the end of cooking.  

Chilled Wilted Tatsoi Salad with Sesame-Ginger Dressing
Makes about 2 servings. Recipe adapted from Big Oven, who got it from the New York Times.

Ingredients:

10-12 ounces Tatsoi leaves

sesame seeds, for garnish 

Dressing Ingredients:

2 T soy sauce or Tamari

1 T rice vinegar (not seasoned)

1 tsp. grated ginger root

1 tsp. sugar 

1/2 tsp. Sriracha or other Asian hot chile sauce 

fresh ground black pepper to taste

Bring a large pot of salted water to a boil, and fill another bowl with cold water and a handful of ice cubes. Wash Tatsoi leaves and cut into thick strips. Dump Tatsoi into boiling water, time for exactly one minutes, then drain immediately into colander and dump into bowl with ice water. 

While Tatsoi is cooling in ice water, get a plastic bowl with a tight fitting lid that's large enough to hold all the Tatsoi. Mix dressing ingredients in this bowl, then drain Tatsoi well and add to dressing. Chill in the refrigerator an hour or more, turning bowl over a few times so Tatsoi remains coated with the dressing.

To serve, use tongs or a slotted spoon to remove Tatsoi from bowl and arrange on serving plates. Toast sesame seeds for 1-2 minutes in a dry pan and sprinkle over salad. Serve immediately.
