
 

 

Beyond Bok Choy, Part 2 

By Anne Moss, Bexar County Master Gardener 

 

This is the second of two articles that grew out of my attendance at a presentation by Dr. Mengmeng Gu, 

Professor and Extension Ornamental Horticulturist at Texas AgriLife Extension.  Professor Gu introduced 

us to almost 40 Asian vegetables than can be successfully grown in Texas.  

Part 2, presented here, will discuss additional Chinese vegetables that are typically grown during the 

warm weather season.  

 

Warm Weather Vegetables 

There are many varieties of eggplant and peppers grown for Asian cooking, but here are some Asian 

warm weather vegetables you may want to try: 

Winged beans and Yard long beans are vining beans. For cooking, they are best cut crosswise into 

sections and stir-fried, sauteed, or lightly steamed. “Yard long” beans are not literally a yard long but can 

easily grow to 12 or more inches in length.   

 

Although Luffa Gourds 

(Si Gua) are often grown 

and dried to be used as 

scrubbing sponges, the 

young tender pods of this 

vining plant are edible, 

and once harvested, may 

be cut crosswise and 

added to a stir-fry.    

Birdhouse gourd, shown 

to the left, is a plant best 

known for the birdhouse-

shaped fruits that are 

dried and used for  

 

birdhouses.  A variety that is more often used for eating has a long and narrow fruit that is sliced and 

used in soups. 

Sticky corn (Nua Yu Mi) has small colorful corn ears that are steamed before eating.  

 

 

 



 
 

 
 

 
Shown to the left is a beautiful garden of  
Microgreens (Ya Cai).  Various types of 
microgreens may be grown outdoors or in 
indoor flats, and later harvested to eat 
when small and tender. The greens may 
be used in salads or stir-fry dishes.  
 
 
 
 
 
 
 
 
 

A close-up photo of Malabar spinach (Mu Er Cai) is 

shown to the left.  While not a true spinach, this 

heat-loving vine features leaves that may be 

harvested through the summer and used in stir-fry 

dishes. The “red” variety has dark red stems and 

pretty pink flowers. 

Even if you don’t start growing these vegetables 

yourself, Dr. Gu’s presentation encouraged 

participants  to experiment with them in cooking or 

at least taste a few the next time you’re dining at an 

Asian restaurant. Although Dr. Gu admitted to not 

being much of a cook, she showed us many photos 

of dishes she had made --  that she said her 

children liked -- which looked delicious to everyone 

watching. She explained that a simple stir-fry recipe 

only needs some cooking oil and a bit of chopped 

garlic, ginger or soy sauce for flavoring. Ground 

pork or another protein may be added if desired.   

For your cooking needs, Asian groceries usually stock a wide variety of fresh vegetables. For growing, if 

you can’t find seeds for a particular Asian vegetable locally, Dr. Gu mentioned Johnny’s Selected Seeds 

and Kitazawa Seed Co. as online sources. Asian vegetable production guides may be found on the 

website for the University of Florida IFAS Extension.  See https://ifas.ufl.edu/ 

More information can be found at https://aggie-horticulture.tamu.edu/vegetable/guides/specialty-

vegetables/ 

 

All Photos: Courtesy of Dr. Mengmeng Gu 
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