
 

 

 

GGGaaarrrllliiiccc---BBBrrraaaiiissseeeddd   GGGaaaiii   LLLaaaaaannn   (((CCChhhiiinnneeessseee   BBBrrroooccccccooollliii)))   

 

 

   

• Coarse sea salt  
• 1 pound gai laan, cut into 1 inch pieces 
• 2 tablespoon extra-virgin olive oil  
• 2 garlic cloves, mined  
 

   

• In a large pot over high heat, bring 4 quarts of water to a boil. Add 1 tablespoon of salt and 
boil for 1 minute. Add the gai laan, and immediately turn off the heat. Let sit for 1 minute. 
Drain.  

• In a large saute pan, combine the oil with the garlic. Turn the heat on medium, and cook 
the garlic for about 30 seconds. Add the gai laan and 2 tablespoons of water. Cook until just 
tender, about 2 minutes.  

• Dust with salt to taste. 
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