
Recipe title:  Cold Spicy Peanut Sesame Noodles 
Recipe source or inspiration:  Table for Two by Julie Wampler 
Recipe:  
INGREDIENTS 
3/4 cup to 1 pound Asian rice noodles 
2/3 cup water 
1/3 cup smooth peanut butter (or Tahini or almond butter) 
1/4 cup soy sauce 
1/4 cup rice vinegar 
3 tbsp dark brown sugar, packed 
1/4 cup roasted peanut oil (I did not have this so I used extra sesame 
seed oil and it was fine) 
2 tbsp toasted sesame seeds, plus more for topping 
3 tsp chili garlic sauce 
1 tsp sesame oil 
I added a splash of hot chili oil (Hug Fong) for some heat 
1: 1- inch piece of ginger, peeled and sliced 
1 clove small of garlic, minced 
I added matchstick sliced cucumber (skin and seeds removed) 
Fresh scallions, chopped, for topping 
INSTRUCTIONS 

In a large stockpot, bring water to boil then add spaghetti noodles and 
cook according to box. Drain well when done. Coat with a little oil. 

In a jar of a blender, combine water, peanut butter, soy sauce, rice 
vinegar, brown sugar, peanut oil, sesame seeds, chili garlic sauce, 
sesame oil, ginger, and garlic. Process until smooth. I just mixed in a 
bowl and the sauce was delicious. I recommend adding the water at 
the end a little at a time until you like the consistency. 

After pasta is done cooking and drained, add to a large glass bowl. 
Pour the peanut sesame sauce over the noodles and toss to coat. The 
mixture/sauce will be very runny and it will look like you made way too 
much. Trust me (Julie Wampler), once you pop it in the fridge, the 
sauce sets up and it’s perfect :) 

Cover and refrigerate for at least one hour – the longer, the better. 



Toss noodles again prior to serving. Top with fresh scallions, 
cucumber slices and sesame seeds. 



Recipe title:  Cold Sesame Noodles with Summer Vegetables 
Recipe source or inspiration:  https://www.bonappetit.com/recipe/
cold-sesame-noodles-with-summer-vegetables 
Recipe:  
INGREDIENTS 
1/3 cup unseasoned rice vinegar 
1/3 cup vegetable oil 
1 tablespoon Sriracha (hot chili sauce) 
1 tablespoon toasted sesame oil 
8 cups matchstick-size pieces mixed summer vegetables (such as 
carrots, radishes, cucumbers, and bell peppers; about 1 1/4 pounds) 
Kosher salt, freshly ground pepper 
8 ounces buckwheat soba (Japanese-style noodles) or vermicelli 
noodles 
1 cup (loosely packed) cilantro leaves with tender stems 
3 scallions, thinly sliced 
1 tablespoon black or white sesame seeds 

1. Whisk first four ingredients in a large bowl. Add vegetables; toss to 
coat. Season with salt and pepper. 
2. Cook noodles in a large pot of boiling salted water, stirring 
occasionally, until al dente; drain. Run noodles under cold water to 
cool them; drain well and add to bowl with vegetables. Add cilantro 
and scallions; season to taste with salt and pepper. Sprinkle sesame 
seeds over and serve. 

NOTE: 
I didn't have buckwheat soba noodles, so I used udon noodles and 
that worked too. 

 
 



Recipe title:  Momofuku’s Ginger-Scallion Noodles with Tofu Recipe 
Recipe source or inspiration:  https://www.seriouseats.com/recipes/
2012/03/momofuku-ginger-scallion-noodles-with-tofu-recipe.html 
Recipe:  
You can add pretty much anything to the recipe (Chang recommends 
seared cauliflower, quick-pickled cucumber, and other ideas), so I 
added some simply seared tofu for protein. (Blake Royer) 
 
Ingredients 
• 2 1/2 cups thinly sliced or shredded scallions (about 1 to 2 large bunches)

• 1/2 cup finely minced peeled fresh ginger

• 1/2 cup grapeseed or other neutral oil, divided

• 2 tablespoons soy sauce, preferably usukuchi (light soy sauce), divided

• 3/4 teaspoon sherry vinegar

• 3/4 teaspoon kosher salt, or more to taste

• 1 pound firm tofu, cut into 1-inch wide planks

• 1 pound Asian wheat noodles

• Sriracha hot sauce for serving (optional)


Directions


In a medium bowl, mix together the scallions, ginger, 1/4 cup of the oil, 1 1/2 
teaspoons of the soy sauce, vinegar, and salt. Cover the tofu with the remaining soy 
sauce and set aside. Allow to sit at room temperature for 15 minutes.


Bring a large pot of water to a boil. Heat remaining 2 tablespoons oil in a 12-inch skillet 
over medium until shimmering. Add the tofu and cook until golden, about 4 minutes 
total, turning the pieces once. Transfer tofu to a paper towel-lined plate, then cook 
noodles according to package directions.


Drain the noodles and toss them with the ginger scallion sauce in a large bowl. Transfer 
to individual bowls and top with the tofu. Serve with sriracha, if desired.


Note: I think you can use almost any noodle and it’ll still taste great. I used a nice 
Ramen noodle (not the instant kind).



