
SESAME PEANUT NOODLES
Serving Size: 4 Servings

INGREDIENTS
Chinese egg noodles, 8 oz. package
6 Tbsp. fine peanut oil (or canola oil)
2 cups roasted, peeled peanuts 
½ cup freshly brewed Chinese black tea (any black tea works)
2 Tbsp. chopped fresh ginger
4 garlic cloves
1 to 2 fresh red chile peppers (for spicier sauce, add more chiles)
1 Tbsp. kosher salt
3 Tbsp. sugar
2 tsp. dark soy sauce
2 Tbsp. light soy sauce
¼ cup Japanese rice wine vinegar
3 Tbsp. sesame oil
1 Tbsp. chili oil
1 cucumber, seeded, peeled and finely julienned 
Fresh cilantro leaves
Sesame seeds, for garnish

 
1.   Bring a large pot of water to boil. Cook the egg noodles 

according to package instructions. 

2.  Meanwhile, add peanuts and peanut or canola oil to a food 
processor and process until smooth.

3.   Add a splash of the black tea, then add ginger, garlic cloves, 
chile peppers, kosher salt, and sugar and continue to process.

METHOD

4.  Add both soy sauces and the vinegar and process until well blended. 

5.  Remove sauce to a mixing bowl and stir in the sesame oil by hand. 

6.  Stir in the remaining tea until the sauce is smooth.

7.   When egg noodles are fully cooked, drain and run under cold water. 
Drain again, then toss with chili oil. 

8.  Add peanut sauce to cooked noodles, about ⅔ cup at a time, until 
coated to taste. 

9.  Garnish with julienned cucumber, fresh cilantro leaves and sesame 
seeds.

NOTE: Refrigerate leftover peanut sauce in a covered container for up to one week.
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