
Heat garlic-infused olive oil in a skillet over
medium-high heat.

Season with salt and pepper.

INGREDIENTS

Lean Ground Beef

QUANTITY

5 Oz.

ITEM
PREPARATION

Add ground beef and cook until browned,
breaking it apart as it cooks.

Serve alone or over cooked white rice.

Stir in ginger and cook for 30 seconds.

SERVING SIZE 1

GINGER BEEF & BOK CHOY STIR-FRY
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Fresh Ginger, grated

1 Tbsp.

1 Tbsp.

1 Tbsp.

1 Cup 

1 Tsp.

Add tamari and mix well.

Add bok choy and cook until tender-crisp.

Tamari

Garlic-Infused Olive Oil

Cooked White Rice
(Optional)

Salt and Pepper

Bok Choy, chopped

https://biointelligentwellness.com/sibo-recipe/ginger-beef-bok-choy-stir-fry/
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